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Now...a container with 3 great money-saving advantages! 


HIs new Canco Frozen Foods 
was specially designed 
to meet all the requirements of 
frozen foods processors. 


It is a single unit container with a 
paraffin coated fibreboard body and 
strong metal ends. 

It has 3 great money-saving ad- 
vantages: 

1. Money in Processing! 


This container is suitable for 


tunnel, 
. and is 15% to 


three freezing methods . . . 
air blast, plate . . 
30° faster in processing. It is auto- 
matically filled and closed. It re- 
duces capital investment on all 
types of machinery . . . cuts down 
on labor and labeling costs. 


2. Money in Protection! 


The Canco Frozen Foods container 
is highly water-vapor resistant. It 
eliminates inner bags and_ liners. 
Moreover, the Canco container is 


the strongest container of its kind. 


3. Money in Marketing! 


This frozen foods container takes 
less space in shipping, is lighter in 
weight, and saves shipping costs. It 
is tamper-proof and will not leak. 
The Canco Frozen Foods container 
is a package with eye-appeal and 
sales personality, displays your 
brand name proudly. According to 
a recent survey, consumers prefer it 
on all points. 


CANCO FROZEN FOODS CONTAINER 


AMERICAN CAN COMPANY New York 


Chicago * San Francisco 
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Illustrated on the previous page is a Morris Rosenfeld E. Ratsey, famous sailmaker, Zaida became the CGR 3070 


photograph of the famous ocean-going yacht, Zaida. during World War II; and served on anti-submarine patrol. 
This beautiful, 58-foot cutter boasts a sailing record known She provided the inspiration for one of the most exciting 
all along the Atlantic seaboard. Owned by the late George chapters in American naval history. 


THE 


and get the facts about 


O you want to learn how top quality FULL Color can step-up the selling power of 
your labels, box wraps and packaging materials? Then call in the S-T man—a special- 


ist who can give you revealing facts within a few minutes. 
There's a Stecher-Traung representative practically at your elbow. In addition to our 


FINEST 
FULL COLOR 
LITHOGRAPHY 
LABELS 

BOX WRAPS 
SEED PACKETS 
FOLDING BOXES 


MERCHANDISE 
ENVELOPES AND CARDS 


ADVERTISING MATERIAL 


two strategically located plants, we maintain well-staffed 
branch offices in thirteen leading cities. Our representative 
near you is waiting for your phone call, wire or letter. 
And, of course, we at headquarters in Rochester and 
San Francisco are always ready and eager to serve you as 


we are now doing for so many of America's leading firms. 


LITHOGRAPH CORPORATION 
Rochester 7,N.Y. e San Francisco 11, Calif. 


Branch Offices: Baltimore, Boston, Chicago, Columbus, Harlingen, Los Angeles, 
Macon, New York, Oakland, Portland, Sacramento, St. Louis, Seattle 
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Modern 
FMC Double Husker 


Modern 

Peerless Corn Washer 
Modern Lewis 
Whirlpool Washer 


Modern FMC Heavy- 
Duty Plunger Filler 


MODERN 


No. 2 Universal Corn Cutter 


This Corn Cutter is typical of Modern FMC Processing Equipment 


Modern Corn Silker 
with Double Cob Reel 


OTHER CORN-CANNING EQUIPMENT 


Brushers Cob Crushers Conveyors Cookers 
initia Hoists ‘Knife Grinders that holds down production costs — thus helping offset rising 
Mixers Rehuskers Resilkers Retorts Shakers material and labor. 
You can cut both Cream Style and Whole Grain Corn with this 


Improved Double Rotary Head Cutter. It gets ALL the corn—thus 
steps up the yield while reducing unit costs. It’s a sweet-running 
machine that turns out packs unbeatable for Quality. 

It's the pace-maker for a complete line of Modern Corn-Canning 
Equipment that Speeds Up and Improves Processing. FMC Engi- 
neers will be glad to assist you in this Economizing Modernizing. 


Send for 260-page 
FMC Catalog No. 800 


Shows most complete 
line of Modern Pro- 
cessing Machinery for 

corn, beans, peas, 


A-300 


FOOD MACHINERY CORPORATION 


Sprague-Sells Division * Hoopeston, Illinois 
BRANCHES: NEW YORK—BALTIMORE-—SAN JOSE, CALIFORNIA 
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Quiz for Canners 
A pples and 


Applesauce 


2. At what age is 
an apple tree at William Tell’s target—the apple—is now hitting 
its prime? the bull’s eye with a whale of a lot of Americans. / 
As a juice, sauce, pie filling, butter, or cider, it’s in 
constant, day-to-day demand. As far back as 1925, 

nearly 3,500,000 cases of canned apples were packed. 

For the apple canning industry developed rapidly — 

offered improvement on improvement in order to win 

its present place of high esteem. We at Continental 
are glad to have contributed our know-how in the 
development of this great industry...and shall con- 
tinue to keep up with future growth. 


3. When was the record pack for ANSWERS 
applesauce established? 1. This frontiersman, who is famous because of 
the thousands of apple trees he planted during 
our pioneer years, was John Chapman. 
4. What was the pack of apples (all 2. A cultivated apple tree is considered to be at 
° . . its prime when it’s about 25 years old. 
size containers) during the record year 


3. During 1942 approximately 4,590,000 cases of 
of 1941? applesauce (all size containers) were packed—an 


all-time record. 
(a) 3,348,000 4. The pack of apples in the record year of ’41 


was 4,348,000 cases. Second best year was ’42— 
(b) 4,348,000 with a pack of more than 4,164,000 cases. 
(c) 5,348,000 


CONTINENTAL CAN COMPANY 


: 100 East 42nd Street, New York 17, New York 
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EDITORIALS 


an end with but a few canners operating in north- 

ern Wisconsin. Activity on beans is moving from 
the Tri States to New York and from the Ozarks to 
Wisconsin. California is up to the hilt on peaches, 
pears and fruit cocktail and tomatoes are starting to 
roll into the factories. In the Tri States, corn and 
tomato canning is commencing in a limited way. The 
month of August will see canners, Florida and Texas 
excepted, the length and breadth of this luxuriant land 
running at maximum capacity on one commodity or 
the other. 


PR anena wit week finds the pea pack just about at 


It’s just about all a man can do to take care of the 
necessary things in a period like this when the mid- 
night oil burns constantly but a prudent canner will do 
just a little more this year. Labor being what it is, 
he will discover every slight bottleneck in the produc- 
tion line and while the trouble is foremost in his mind, 
make a note to replace this worn out or outmoded piece 
of machinery. A break down in a vital spot shuts down 
the whole plant; an obsolete machine reduces the 
capacity of the entire line; a conveyor at a certain 
point may cut labor costs and increase production 
_remendously ; or perhaps a hydraulic conveyor would 
!o the job; a continuous cooker and/or cooler may fit 
perfectly into the scheme of things. Warehouse trucks 
and pallets may take a heavy load off the payroll. 


This same canner will also keep a constant check on 
his plant, machinery, equipment and supplies from a 
juality standpoint. He is certain quality is an absolute 
“must” for the future and determined to rid himself 
{ all appurtenances that pull down that quality. 
deginning with the seed, if he has not already done so, 
ie will be very critical of this or that variety, that 
‘idn’t produce as it should have. Spraying will be 
eneral practice and added to the insurance budget. 
“he practice of harvesting fields with the canners own 
quipment will become more general because canners 
in no longer afford to depend on the whims and 
ancies of the farmer. Back in the plant he will note 
that this or that machine is doing a poor job from a 
quality standpoint, this machinery is not easily cleaned 
ind so on. 


_ The important point is to make this list now while 
‘resh in your memory, otherwise you'll be in the same 
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boat next year. You’ll be surprised what a list you 
can make and how happy you'll be next year that 
you’ve done so. One more important point is that you 
get the order in at the earliest possible time. The 
machinery people are, in general, still oversold. 


WELCOME—This week we welcome the University 
of Maryland to the growing list of State institutions 
now sponsoring a full time canners course in its cur- 
riculum. Drs. Cox, Walls, Rothgeb, Kramer, and 
others are to be congratulated on this move. Always 
cooperative to the utmost with the canning industry of 
this State, these gentlemen are sure to staff the school 
with able and competent teachers familiar with the 
practical, as well as scientific, aspects of the industry. 


RESEARCH — One more organization has been 
formed to join the many other organizations now con- 
ducting research programs for the benefit of the can- 
ning industry. The name of this latest asset is “‘“Asso- 
ciates, Food and Container Institute.” It is sponsored 
jointly by food and container companies and the 
Quartermaster Corps. Founded on the 19th of June 
1947, the objective of this non profit group is to pro- 
mote joint effort in fundamental food and container 
research, to coordinate results and disseminate to in- 
dustry the information this research produces. The 
idea of “Associates” originated from a number of 
industry leaders who, aware of the accomplishments 
resulting from the combined efforts of industry and 
government agencies during the war years, wished to 
apply the same methods to the solution of fundamental 
scientific problems of peacetime operations. 


Representative problems now under investigation in 
colleges, universities, research foundations and indus- 
try include—Discoloration of Foodstuffs—Rancidity— 
Microbiological Spoilage—Nutritional Deficiences— 
Non-acceptability of Foods and Container problems 
such as strength, durability, moisture, vapor barriers, 
low temperature barriers and application of new 
materials. 


SUGAR INVENTORY—tThe U. S. Department of 
Agriculture Aug. 1 announced the full text of the 
Sugar Inventory Control Order No. 1. This order, ef- 
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fective 12:01 A.M., August 1, 1947 contains in detail 
the sugar inventory controls which were briefly sum- 
marized in a Department release of July 28, 1947 (TCT 
Aug. 4 p. 7). That release also announced the termina- 
tion of all sugar rationing and the continuance of price 
controls. Under the Sugar Control Extension Act of 
1947, sugar inventory controls may be continued 
through March 31, 1948. Household users are exempt 
from inventory controls. Price controls on sugar may 
be continued through October 31, 1947 by authority of 
the same law. 


The full text of the sugar inventory control order 
follows: 


“Pursuant to the authority vested in the Secretary of 
Agriculture by the Sugar Control Extension Act of 
1947, Sugar Control Order No. 1, Section 705.7 is 
issued to read as follows: 


Section 1. What this Order does. This order fixes 
the maximum inventory of sugar which any person 
can have on hand at any time. This order does not, 
however, apply to household users or to primary dis- 
tributors, except that a primary distributor who is 
also an industrial user is subject to this order as though 
he were an industrial user only. 


Section 2. Maximum Inventory for any Person. The 
maximum inventory of sugar which any person may 
have on hand at any time shall be the greater of (1) 
2,000 pounds or (2) the maximum inventory allowed 
him under any applicable provisions of Section 3 or 4 
of this Order, or (3) a quantity of sugar equal to his 
customary shipping unit. 


Section 3. Maximum Inventory for Industrial or 
Institutional Users. The maximum inventory which an 
industrial or institutional user may have on hand at 
any time shall be either (a) 140‘: of the amount of 
sugar he used during the corresponding and next suc- 
ceeding month of the 12-month period ended June 30, 
1947, or (b) 90‘. of the amount of sugar used during 
the corresponding and next succeeding two months of 
the 12-month period ended June 30, 1947. For example, 
on any day in September 1947, his inventory shall not 
exceed the greater of (a) 140‘: of the amount he used 
in the months of September and October 1946 or (b) 
90‘ of the amount he used in the months of Septem- 
ber, October and November 1946. 


Section 4. Maximum Inventory for Wholesalers and 
Retailers. (a) The maximum inventory which a whole- 
saler or retailer may have on hand at any time shall 
be the amount of sugar he sold in the preceding calen- 
dar month. 


(b) If a wholesaler or retailer has not sold sugar 
during the preceding calendar month, his maximum 
inventory at any time prior to the end of the first full 
calendar month during which he sells sugar shall be 
the reasonable estimated amount of his sales during 
that calendar month. Thereafter, he shall compute his 
maximum inventory under paragraph (a). 

Section 5. Records. Every person who during any 
time in any calendar month has an inventory of more 


than 2,000 pounds of sugar must keep records showing 
the following for each such month: 


(1). His actual -tual inventory at the end of that month. 


(2) The amount of. sugar acquired and the amount 
of sugar sold or otherwise disposed of during that 
month. 

(3) The records of his monthly operations during 
the year ended June 30, 1947, necessary to determine 
his maximum inventory under this order. 


Section 6. Definitions. (a) “Industrial user’? means 
a person who uses sugar in producing, manufacturing 
or processing for sale any product other than sugar. 


(b) “Institutional user” means any person who uses 
sugar in the preparation of food which he serves to 
consumers, or in the service of food to consumers. 


(c) “Inventory” means sugar which any person has 
in his possession. Possession of sugar includes: 


(1) Sugar in the physical possession or control of 
the person or his agent or representative. 


(2) Sugar placed in any plant, warehouse or other 
place, which place is owned or controlled directly or 
indirectly by such person, provided, however, that this 
shall not apply to sugar stored for others by a public 
warehouse. 

(3) Particular sugar wherever located or an un- 
divided interest in such sugar which is the subject of 
any contract, arrangement or understanding under 
which (whether or not conditioned on any contin- 
gency) it is sold or is to be sold to such person or dis- 
posed of as such person may direct. 


(d) “Person” means any individual, partnership, 
corporation, association, or other organized group of 
persons. 

(e) “Primary distributor” means any person who 
manufactures of sugar or any person who, for the pur- 
poses of sale, takes delivery from the Collector of Cus- 
toms of sugar brought into the continental United 
States, or the agent of any such person. The term 
“agent” shall be deemed to include a broker, factor, 
commission merchant, or a person who takes title but 
actually performs functions commonly performed by 
agents, brokers, factors, or commission merchants. 


(f) “Retailer or wholesaler’ means any person 
other than a primary distributor who sells sugar. 


(zg) “Sugar” shall have the meaning which it had 
under Third Revised Ration Order 3. 


Section 7. Adjustments. Any person who can show 
that his maximum inventory under this order causes 
him hardship may apply to the Sugar Branch of the 
Production and Marketing Administration, U. S. De- 
partment of Agriculture, for an adjustment of that 
maximum inventory. 


Section 8. Sanctions. Any person violating an’ 
provision of this Order is subject to the criminal an‘! 
civil sanctions provided for by the Sugar Control Ex- 
tension Act of 1947. 


This order shall become effective 12:01 A.M, 
August 1, 1947. 
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FROZEN FOOD ASSOCIATION BOARD MEETS 


Scope of Association enlarged to admit packers of other frozen products 
—Also admit associate members—Consumer Education underway— 
Standards and Informative Labeling up for attention 


Election of T. E. McCaffray to the 
office of Second Vice-President was an- 
nounced following a meeting of the 
Board of Directors of the National As- 
sociation of Frozen Food Packers held 
in Washington on July 30th. Mr. Me- 
Caffray is identified with the National 
Fruit Canning Company of Seattle, 
Washington. 

Two new directors also were elected 
to the Board of the Association at this 
meeting. The new directors are Clyde 
Farquhar, of the Kelley-Farquhar Com- 
pany, Tacoma, Washington, and C. H. 
Bateman of Bateman Frozen Foods in 
Macon, Georgia. 

Action was taken by the Board of 
Directors to enlarge the scope of the 
Association to permit packers of prod- 
ucts other than fruits and vegetables to 
become members of the organization. Ap- 
propriate changes in the by-laws of the 
Association were adopted to accomplish 
this objective. 


Association by-laws also were amended 
to permit acceptance of associate mem- 
bers. 
by-laws had been approved at the Associ- 
ation’s meetings in San Francisco, but 
actual changes in the by-laws were not 
officially adopted until the meeting held 
in Washington on July 30th. 


EDUCATIONAL PROGRAM—The Board of 
Directors was advised relative to the 
progress made in the establishment of 
the National Frozen Food Council. In 
his connection, the directors were told 
! aetivities now being planned by the 
\ssociation to supplement the work of 
‘he Frozen Food Council by conducting 
consumer educational program. The 
primary objective of the consumer educa- 
‘ional activities of the Association is to 
impress upon housewives the advantages 
using frozen foods and to educate 
suseWives as to proper methods of 
indling, storing, cooking and serving 
oven foods. At some future time, it 
contemplated that the program will 
corporate activities designed to assist 
ailers, wholesalers, and other handlers 
frozen foods to perform their func- 
ins more efficiently. Up to the present 
time, the entire emphasis has been on 
‘onsumer education, however. 
The Board of Directors was advised 
oncerning legislative activities of the 
\ssociation, with particular regard to 
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the Marketing Agreements Act. H.R. 
452 which amended the Marketing 
Agreements Act came up for considera- 
tion in the last session of Congress. The 
Association testified in favor of an ex- 
emption for frozen foods from market- 
ing orders which the Secretary of Agri- 


‘culture is permitted to issue under the 


Act. On the floor of the House, an 
amendment to H.R. 452 was proposed 
to exempt this industry from marketing 
orders. This amendment to the bill was 
accepted and the bill was passed by both 
the House and the Senate during the 
closing days of the last session of Con- 
gress, and now awaits the signature of 
the President. 


STANDARDS—In addition to the meeting 
of the Board of Directors, the Associa- 
tion’s Technical Committee and Labeling 
Committee also met. The meeting of the 
Technical Committee held on July 28th 
was attended not only by members of the 
Committee but by certain other technical 
and non-technical personnel. The prin- 
cipal subject discussed at this meeting 
was the matter of standards which are 
expected to be promulgated by the Food 
and Drug Administration. The Com- 
mittee was brought up to date regarding 
the current status of this situation and 
discussed in detail many of the factors 
which the industry must consider in 
meeting these problems. 


Following the meeting of the Technical 
Committee, informal discussions were 
held with F.D.A. officials regarding the 
agency’s plans to establish standards. 
These discussions are expected to be con- 
tinued this coming Fall. 


LABELING — The Labeling Committee 
met for the purpose of following through 
on the resolution which had been adopted 
at the San Francisco Convention regard- 
ing informative labeling. It will be re- 
called that at the San Francisco meeting 
a resolution was adopted by the mem- 
bership of the Association calling for the 
establishment of an informative labeling 
program. As a first step in getting this 
program under way, the Labeling Com- 
mittee has recommended a survey of 
existing labeling practices with respect 
to nomenclature and descriptive terms. 
It is contemplated that this study of 
labels now being used on major frozen 
fruit and vegetable packs will be started 
in the near future, 


CRANBERRY PROMOTION 


On September 1, the National Cran- 
berry Association will launch the largest 
advertising campaign in its history 
for Ocean Spray cranberry products. 
Twenty-three advertisements, 17 of 
which will be in color, will appear in 
national women’s magazines and news- 
paper supplements from September 1 
through December 31. Color will be sup- 
plemented by black and white daily 
newspaper schedules in leading cities. 

According to Miss Ellen Stillman, Ad- 
vertising Director, expansion of Ocean 
Spray’s advertising campaign keeps pace 
with the growth of the company itself, a 
cooperative of cranberry growers. Dur- 
ing the past 12 months, some 250 grow- 
ers have joined the organization, bring- 
ing with them additional supplies of 
cranberries for processing. About 1000 
cranberry growers in Massachusetts, 
New Jersey, Wisconsin, Washington, and 
Oregon are now members of the Na- 
tional Cranberry Association. Crop 
prospects look better than normal this 
year, with National Cranberry Associa- 
tion marketing about 50% of the crop, 
or an expected pack of 4,000,000 cases. 

The 1947 advertising will be timed to 
coincide with the beginning of the cran- 
berry harvest and the appearance on 
grocers’ shelves of a fresh pack of Ocean 
Spray Cranberry Sauce. To sell increas- 
ing crops National Cranberry Associa- 
tion is stretching the cranberry season 
in 2 ways: (1) by starting it early, as 
soon as the first cranberry is picked... 
and (2) by extending it through Spring 
and Summer. 

A new theme in the Ocean Spray ad- 
vertising will be the teaming of Cran- 
berry Sauce with chicken. While Cran- 
berry Sauce has traditionally been served 
with turkey, its use to complement 
chicken has hardly been touched; and 
since 6 times as much chicken as turkey 
is consumed annually by the United 
States public, Miss Stillman sees a pos- 
sible jump in the demand for Ocean 
Spray products as this new field is 
exploited. 


STANDARDS FOR DATES 


The Production and Marketing Admin-. 
istration has issued U. S. Standards for 
grades of dates which will become effec- 
tive August 11, 1947. Copies of the 
first draft are obtainable direct from 
the U. S. Department of Agriculture, 
Production and Marketing Administra- 
tion, Washington 25, D, C. 
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CANCO REPORTS ON 
NUTRITIONAL RESEARCH 


Improved vitamin retention in canned 
foods may frequently be accomplished by 
more effective operation of existing can- 
nery equipment according to a report of 
the American Can Company Research 
Division which reviews the past and cur- 
rent patterns of nutritional research on 
canned foods and describes the progress 
made in the National Canners Associa- 
tion—Can Manufacturers Institute Nu- 
trition Program now going into its sixth 
vear of operation. 


According to the report, publication of 
the early results of work in the NCA- 
CMI Nutrition Program has led to awak- 
ened interest on the part of canners as 
to the efficiency of their own operations 
with respect to the retention of essential 
vitamins. Canners whose products or 
plants had not been included in the sur- 
veys made in the above program desired 
to know how their products or operations 
compared with those of industry as a 
whole. Consequently, requests from pack- 
ers for a field survey of their factory 
operations to determine the efficiency of 
vitamin retention have increased during 
the past several years. 


In one such survey, three tomato juice 
plants of the same packer were studied 
to determine the retention of ascorbic 
acid. The canning lines of these three 
plants were of conventional types, and, 
while different in detail, the basic con- 
ditions, operations and supervision were 
of the same general pattern. While all 
samples assayed were considered signifi- 
cant sources of ascorbic acid, variations 
in the per cent retentions, even in the 
product from one plant, were wide. In 
this particular instance, the occasional 
slow speed of cannery operations was 


considered to be the major factor in- 
fluencing low ascorbic acid retention. 


The report describes the new heat 
processing techniques for canned foods 
and their affects on vitamin retention. 
Specifically, new processing procedures 
providing for 1. Pre-sterilization of acid 
vegetable juices 2. Flash _ processing 
coupled with asceptic filling and closing 
for low acid products and 3. The agita- 
ting-vacuum pack for low acid vegetables 
were studied for their effects on vitamin 
retention. 

The pre-sterilizing procedure for acid 
vegetable juices, originally suggested by 
the American Can Company, shows prac- 
tically the same degree of thiamin and 
ascorbic acid retentions as the conven- 
tional procedure for these products. The 
flash processing technique for low acid 
vegetable purees, coupled with the as- 
ceptic filling and closing feature, also an 
American Can Company development, 
shows significantly higher thiamin re- 
tention than the ordinary methods of 
conventional processing. ‘The agitating- 
vacuum pack for low acid vegetables 
such as whole grain corn, first proposed 
by the American Can Company several 
years ago, was found to increase thiamin 
retention. However, neither the conven- 
tional procedure nor the agitating proc- 
ess had any significant affect upon thia- 
min retention in yellow corn. 


Investigations of this type which are 
continuing in both industry and educa- 
tional laboratories, the report concludes, 
have significant public health implica- 
tions because in the ultimate analysis 
they relate to the improvement of the 
nutritive quality of canned foods as con- 
sumed by the American public. 


UNIVERSITY OF MARYLAND 
ADDS PROCESSING COURSE 


The Department of Horticulture of 
the University of Maryland announces a 
four-year curriculum of courses for stu- 
dents desiring to major in the field of 
commercial processing of horticultural 
crops. This course of study has been 
established in response to requests from 
leading canners and freezers for trained 
men, equipped to accept responsible posi- 
tions in the commercial processing of 
fruits and vegetables. 


The object of this curriculum is to 
train men in a very practical way, so 


they will be well-rounded in the proces- 
sing business and to give them a thor- 
ough background of methods as well as 
a clear understanding of how each step 
is related to quality. 


Electives make it possible for one to 
specialize in either the Management or 
Technological phases of the industry. 

In order to carry out extensive re- 
search activity in the past with various 
crops, equipment has been constantly 
added to the Processing Laboratories, 
until these are now excellently supplied 


with the necessary machinery to carry 
through operations as conducted in a 
commercial plant. The laboratories col- 
lectively constitute a well equipped pilot 
plant, the facilities of which are avail- 
able for instructional work. 

Recent appropriations by the State 
Legislature have made possible the em- 
ployment of sufficient additional person- 
nel to provide the teaching in specialized 
courses. 

The study of the curriculum reveals 
that a great deal of thought and atten- 
tion has been given to the construction 
of this program, in a sincere effort to 
present a course of study, the comple- 
tion of which would make one well quali- 
fied in commercial processing work. 
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OFF FLAVORS IN ORANGE 
JUICE STUDIED 


Much of the off-flavor that develops in 
processed orange juice, especially when 
stored in glass at room temperature 
comes from fatty material in the juice 
that is not removed in the processing, ac- 
cording to experiments reported from 
the Department of Agriculture’s Citrus 
Products Station at Winter Haven, Fla. 

Filtered juice develops some off-flavor, 
but not so much as the unfiltered. Peel 
oil may mask off-flavor, but it is respon- 
sible for little if any of it. Cool storage 
prevents most of the injury to flavor in 
these juices. 

Orange juice concentrates when recon- 
stituted, and juice pressed from peeled 
fruits develop about as much off-flavor 
as other forms of orange juice. The es- 
sences of the juice, and what chemists 
class as the water soluble esters have 
little or no effect in development of off- 
flavor. These and other facts were dem- 
onstrated by A. Laurence Curl and M. K. 
Veldhuis during a study of 18 experi- 
mental packs of orange juice in glass 
containers. They were endeavoring to 
discover the origin of off-flavors which 
develop during storage at room tempera- 
tures. 

It is fortunate, they comment, tha’ 
the peel oil has little to do with the 
development of off-flavors, because or 
ange juice with very low content of pee: 
oil has a flat, insipid flavor after pas 
teurization. Presence of some peel 0i! 
is essential for good flavor, these experi 
ments show. 

No one of the 18 experimental pack 
showed a serious change in flavor whe: 
stored cool—at 40 degrees Fahrenhei 
—for one year, but samples stored a 
80 degrees were darker than those a 
40 degrees after only three months, an 
a flavor change was noticed in ever 
case. Samples with a peel oil conten. 
high enough to mask off-flavor taste | 
best after long storage. Filtering ou 
the suspended matter largely prevent 
development of off-flavor during storag 
at room temperature. 
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GRAMS INTEREST 


VEGETABLE TOUR 


In order that growers might see what 
others are doing in the way of producing 
and marketing their crops, the Maryland 
Vegetable Growers Association will con- 
duct a tour on Saturday, August 23, be- 
ginning at 10 A.M. d.s.t., from the Uni- 
versity of Maryland Horticultural build- 
ing. The tour will include the university 
farms and the USDA horticultural farms 
at Beltsville. Luncheon will be pro- 
vided by the growers association and 
the U of M extension service. 


JOINS BUTLER 


W. Harry Vernon, with several years 
experience in retail sales work, has 
joined the retail sales department of 
Butler Brokerage Company, Mariannia, 
Florida. 


BROKERS CONVENTION 
ARRANGEMENTS 


National Food Brokers Association has 
just about completed arrangements for 
the handling of hotel reservations for its 
1948 annual convention to be held in 
Atlantie City, starting January 13. Just 
as soon as a few remaining details are 
worked out, members will be forwarded 
official hotel reservation blanks along 
with the necessary instructions for filling 
out. All reservations must be made on 
these official blanks and forwarded to the 
association if accommodations are to be 
cared for. Principals who formerly se- 
cured reservations through NFBA offices 
will be cared for as in the past. 


HIGH ROCK FIRE LOSS 


The plant of the High Rock (Pennsyl- 
vania) Canning Company was damaged 
hy fire last week to the extent of about 
$30,000 loss. 


PLANT ADDITIONS 


Cranberry Canners, Incorporated, has 
‘inally gotten started on additions plan- 
ned last season by adding two new build- 
‘ngs to the North Chicago, Illinois plant, 

ne to be used as a boiler room and the 
‘her to house processing facilities and 
lditional storage space. 


“STRINGLESS” BEANS 


In answer to inquiry, the Food and 
‘ug Administration has given an opin- 
m that the word “stringless” may be 
‘ed on green bean labels provided the 
sans in the container are actually 
tringless, and which will not constitute 
\ violation of the recently promulgated 
standards of identity for green beans. 
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WILSON MOVES UP AT CANCO 


The appointment of P. R. Wilson as 
sales division manager of the Atlantic 
division of American Can Company, 
headquarters in New York, is announced 
by R. L. Sullivan, vice-president. A 
member of the Atlantic division sales 
staff for several years, Mr. Wilson suc- 
ceeds D. B. Craver, who has been trans- 
ferred to the company’s Central division. 

It was also announced that A. L. 
Christenson has been named sales man- 
ager for the company’s northern New 
Jersey district, with headquarters at 317 
St. Paul’s Avenue, Jersey City. 


SUGAR PRICE INCREASE 


The Sugar Rationing Administration, 
U. S. Department of Agriculture has 
announced maximum price increases of 
13.5 cents per hundred pounds for raw 
sugar and direct-consumption raw sugar 
and 15 cents per hundredweight for other 
direct consumption sugar at the primary 
distribution level. 

This action, effective 12:01 A.M., 
(EDST) August 6, 1947, will result in 
an increase in the retail price of sugar 
amounting to about 2 cents per 10 
pounds. The retail increases do not be- 
come effective until the first shipments 
at the new prices reach retailers. 

Price increases are necessitated be- 
cause prices paid for Cuban raw sugar 
under the Cuban-U. S. sugar contract go 
up as U. S. price indexes increase, and 
the Commodity Credit Corporation, U. 
S. purchaser of the Cuban sugar, must 
be protected against incurring losses on 
the sale of sugar it purchases and sub- 
sequently sells to refiners. 


HOOD RIVER FIRE 


The warehouse of the Hood River 
(Oregon) Apple Growers Association 
was destroyed by fire last week. 


EDWARD C. HOXIE DIES 


Edward C. Hoxie, Midwestern Sales 
Manager of Basic Vegetable Products, 
Inec., died at his home in Chicago on 
August 4 following a heart attack suf- 
fered in June. 

Since joining Basic Vegetable Prod- 
ucts, Inc., in April 1945, Mr. Hoxie’s 
efforts, ability and personality had 
helped him achieve an outstanding record 
of service to customers. These same qual- 
ities were reflected by his activities in 
associations and other trade organiza- 
tions. As a result he had become, among 
food packers in the mid-western states, 
one of the most widely-known, highly- 
regarded and genuinely-liked figures in 
the business, 


LAKESIDE INSTALLS MOBILE 
TELEPHONE SERVICE 


Lakeside Packing Company, pioneer 
Wisconsin canners, with general offices 
at Manitowoc and plants at Amery and 
Sheboygan, Wisconsin, and Plainview, 
Minnesota, headed by Harry L. Wedertz, 
president and general manager, is the 
first canning firm in the United States 
to adopt Highway Mobile Telephone Ser- 
vice according to Frank Shekore, Mana- 
ger of the Wisconsin Bell Telephone 
Company which has installed the tele- 
phone service in six of the company’s 
field cars and a pick-up truck. Mr. Wed- 
ertz stressed that continuity of effort is 
the most vital factor in adopting the new 
telephone system in as much as his com- 
pany is engaged in the growth of perish- 
able food stuffs and that close super- 
vision and observation of growth are re- 
quired with a minimum of lost time for 
the production of quality products. “We 
are interested in cutting down the num- 
ber of hours between field and can, and 
if constant flow of vegetables to the 
plant is assured, it will serve to eliminate 
much unnecessary transportation and 
chasing around the country,” he says. 
Weather conditions may vary in certain 
sections of the territory, and in the event 
some viners are shut down due to rain, 
the company, by means of the Mobile 
Telephone Service, can arrange to deliver 
the vegetables to other viners, where they 
may be handled efficiently. Operations 
are, therefore, correlated at Lakeside’s 
36 viners which scattered throughout the 
terrritory, include a thirty mile radius 
of between 9000 to 1,000 square miles. 


ORANGE JUICE FOR 
SCHOOL LUNCHES 


The Florida citrus industry received 
with interest the announcement this week 
that the federal government will resume 
purchases of concentrated orange juice 
for use in the school lunch program this 
coming year. 

The U. S. Department of Agriculture 
announcement said bids would be re- 
ceived from Florida and California pro- 
cessors Aug. 11 and every two weeks 
thereafter. The quantity to be pur- 
chased was not stated. 

During the spring, the government 
bought about 750,000 gallons of concen- 
trate in Florida, paying from $2.17 to 
$2.32 per gallon. Each gallon of juice 
is mixed with seven gallons of water to 
make eight gallons of pure orange juice, 
so approximately 6,000,000 gallons of 
juice was consumed by school children 
earlier this year. 


R. GRAVES CRADDOCK DIES 


R. Graves Craddock, operator of the 
Ridgley Canning Company at Ridgely, 
Tennessee, died suddenly on July 21. Mr. 
Craddock had long been active in asso- 
ciation affairs both national and state 
and at the time of his death, was build- 
ing a new $200,000.00 canning and freez- 
ing plant at Tiptonville, Tennessee. 
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FOREIGN TRADE LEADS 


AUSTRALIA—Ruby A. Stevenson, repre- 
senting O. T. Limited, 193 High St., 
Prahran, Melbourne, Victoria, is inter- 
ested in the latest methods for canning 
foodstuffs, and manufacturing fruit 
juices, aerated waters, paper cups and 
corrugated containers. Scheduled to ar- 
rive July 23, via San Francisco, for a 
visit of 6 months. U. 8S. address: c/o 
Brown Bros., Harriman & Co., 59 Wall 
St., New York, N. Y. Itinerary: San 
Francisco, Los Angeles, New York, 
Chicago, Philadelphia, and Cincinnati. 


PALESTINE—Theodor Fried, represent- 
ing Trade Dept., The Economic Office for 
the Middle East in Palestine, 4 Cer] Net- 
ter St., P.O.B. 681, Tel-Aviv, is inter- 
ested in representations for foodstuffs. 
He is now in the United States until 
September 30. U. S. Address: c/o 
Economic Bureau, Palestine Foundation 
Fund, 41 E. 42nd St., New York, N. Y. 
Itinerary: New York City and vicinity. 


SWEDEN—Reinhold O. Notander, repre- 
senting AB. S. J. Norman, 5 Styrmans- 
gatan, Stockholm, is interested in fresh, 
dried, and canned fruit. Scheduled to 
arrive August 20, for a month’s visit. 
U. S. address: c/o Guggenheim & Co., 
150 California St., San Francisco, Calif. 
Itinerary: Los Angeles, San Francisco, 
Redlands, Seattle, Yakima, Wenatches, 
Portland (Oreg.), Chicago, and New 
York. 

GERMANY—Richard Bj. Larssen, 11 
Ahornstrasse, (22a) Buderich-Meerer- 
busch/ Dusseldorf, Northrhine-Westfalia, 
British Zone, desires representations for 
canned foods. 


TOMATO FESTIVAL AND 
FIELD DAY 


At ten o’clock on the morning of Au- 
gust 13, canners and fieldmen will gather 
at Purdue University, Lafayette, Indi- 
ana, for an inspection tour of the experi- 
mental plots of the horticultural and 
botany departments followed by a discus- 
sion in the auditorium of the horticul- 
tural building. On August 14, Elwood, 
Indiana, will hold their annual tomato 
festival with the tomato queen being 
crowned in the gymnasium at Purdue 
that night. A tomato field day with in- 
spection of tomatoes in the Elwood ter- 
ritory will take place on the morning of 
August 15 with a tomato peeling and 
grading contest taking place in the after- 
noon. That evening a street dance and 
barn dance will be held. The festivities 
will be concluded on Saturday, August 
16, with a float parade followed by an 
address by Lieutenant Governor James. 


REPORTS SALES GAIN 


American Stores Co., reports for the 
first six months of 1947 a substantial 
sales increase over last year, with indi- 
cations that volume for the year will ap- 
proximate a record $375,000,000, 
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FOOD MACHINERY 
EARNINGS UP 


The report of the Food Machinery Cor- 
poration announced to _ shareholders 
August 5, showed record high customer 
billings of $25,087,219 for the second 
quarter of this year, representing an in- 
crease of $11,129,478 over the total for 
the similar three months of 1946. 


Reflecting this improvement, earnings 
for the quarter ended with June totaled 
$2,284,243, or $897,336 more than the 
earnings for the corresponding period a 
year ago. The result for this year’s 
period was after providing $644,439 for 
possible inventory losses. 


Inventories on June 30, last, stood at 
$31,534,655 prior to deduction of $1,310,- 
439 as a special reserve for possible in- 
ventory loss. This was in addition to a 
reserve of $3,800,000 for contingencies, 
the report notes. 


Unfilled orders, which are expected to 
be reduced further in the next quarter, 
totaled $26,117,183 at the end of June, 
compared with $39,092,282 on March 31, 
last. 


John D. Crummey, board chairman, 
said that billings for the June quarter 
were one and one-half times greater than 
those for the entire fiscal year ended 
Sept. 30, 1941, which was the company’s 
best pre-war year. This was made pos- 
sible, he explained, by several new fac- 
tory and plant additions during and 
since the war. He said the sales volume 
for the second half of 1947 is expected 
to be somewhat lower, particularly in 
the quarter ending Dec. 31. 


BAGGER FOR FRESH PRODUCE 


Designed to automatically weigh and 
bag such products as potatoes, oranges 
and onions in consumer units of five, 
eight, 10 or 15 pounds, a new bagging 
machine, known as the Universal Bag- 
ger, has just been placed on the market 
by Food Machinery Corporation’s Flor- 
ida Division at Lakeland. 


The accuracy and speed with which 
the Universal Bagger operates makes it 
particularly suitable for use in grocery 
warehouses or wherever large stocks of 
produce are reduced to small, consumer 
units. The machine will use either paper 
or net bags. 


Simple in operation, the Universal 
Bagger is designed to eliminate all lost 
motion. The product to be bagged is 
dumped into a hopper which feeds the 
roller grader and elevator. The elevator 
transports the product to a revolving, 
cone-shaped distribution table well cush- 
ioned with sponge rubber. 


Arranged around the distribution table 
are four filling and weighing stations, 
each equipped with over and under speed 
scales. As the distribution table re- 
volves at a fixed rate of speed, the prod- 
uct is carried to the outer edge of the 
cone-shaped table, where it finds its way 
into the four openings. 


M. P. CORTILET APPOINTED 
CANCO MANAGER OF SALES 


M. P. Cortilet, formerly assistant man- 
ager of sales for American Can Com- 
pany’s Central Division, has been ap- 
pointed the division’s manager of sales, 
succeeding H. A. Pinney, who has been 
made assistant to the vice president, ac- 
cording to an announcement by Gordon 
H. Kellogg, vice president. Mr. Pinney, 
who has been with the company since its 
organization, will assist Mr. Kellogg in 
the overall direction of the division, 
which is the company’s largest operation. 


Mr. Cortilet was born in Chicago in 
1896. He has held various positions in 
the sales department during the past 26 
years. He was first employed by a sub- 
sidiary which made shrapnel during 
World War I, joining the can company 
itself a year later in 1917. 


SALMON WASTE RESEARCH 


The Commerce Department is allotting 
$47,000.00 to assist the Alaskan Fisher- 
ies Experimental Commission to develop 
market possibilities for about 120,000,000 
pounds of Salmon heads and collars, liv- 
ers and tails that are annually discarded 
by the territories biggest industry. At 
present about 30 per cent of the weight 
of the 360,000,000 pounds of the yearly 
Alaskan Salmon catch, as waste, is 
dumped into the ocean or allowed to 
rot at the canneries. Commerce Depart- 
ment experts believe that this waste 
might be worth as much as $10,000,000 
annually if turned into pharmaceuticals 
such as vitamins, hormones, amino acids 
and chemical materials such as drying 
oils and resin bases. It is believed that 
the results of this research might pos- 
sibly develop into a year round industry 
for the territory. Recent research in- 
dicates a wide field of possibilities in 
pharmaceuticals made from the Salmon 
waste. 


SPEEDWAYS APPOINT 
NEW ENGLAND REP. 


Speedways Conveyors, Inc., Buffalo, 
N. Y., announces the appointment of the 
E. M. Noel Company, Boston, as dis- 
tributors of Speedways materials han- 
dling equipment in the New England 
area. 


The Noel Company will maintain 
stocks and will make deliveries from its 
Boston warehouse. Trained materials- 
handling equipment engineers on the 
Noel staff will be located in all major 
cities in the New England territory. 


THE CANNING TRADE 


When the weighing hoppers have re- 
ceived a sufficient amount of the product 
to obtain the desired weight for which 
the machine has previously been set, an 
electric switch on the scale beam auto- 
matically and instantaneously closes the 
gate to the hopper. 


August 11, 1947 


| 
‘ 
¢ 
4 
= 
i 
3 
3 
3 
: 
4 
2 
| 
LBS, 
~ j 
j 
28 \ 


GLASS CONTAINER PRODUCTION 


Production of glass containers, drop- 
ping slightly from the high level of out- 
put that prevailed in the first 5 months 
of the year, totaled 9.6 million gross in 
June, according to the Bureau of the 
Census, Department of Commerce. This 
total was 9 per cent below May produc- 
tion but was over 600 thousand gross, or 
7 per cent, greater than output in June 
1946. Production of nonreturnable beer 
bottles in June increased by 189 per cent 
over May, while wine bottles and return- 
able beverage bottles also showed in- 
creases. Production of all other types of 
containers, except fruit jars which 
showed substantially no change from the 
previous month, registered decreases in 
June. 

Shipments of glass containers in June 
totaled 8.8 million gross, an 11 per cent 
drop from the 9.9 million gross shipped 
in May and approximately equal to ship- 
ments in June 1946. All types of con- 
tainers shared in the general decline in 
shipments. Exceptions to this general 
trend were nonreturnable beer bottles, 
up 158 per cent over May; fruit jars, 
up 41 per cent; jelly glasses, up 31 per 
cent; and wine bottles and beverage bot- 
tles which showed gains of 26 per cent 
and 14 per cent, respectively. Shipments 
for export continued to increase, reach- 
ing a total of 505 thousand gross in June, 
a gain of 19 per cent over May, and were 
the highest on record. 

Production and shipments of glass con- 
tainers for the first 6 months of 1947 
averaged 10,262,000 gross and 9,661,000 
gross per month, respectively, compared 
to an average of 9,380,000 gross and 
9,444,000 gross per month for the first 
6 months of 1946. Inasmuch as average 
monthly production has exceeded average 
monthly shipments for January-June of 
this year by 600 thousand gross per 
month, the effect on stocks on hand has 
been significant; stocks increased from 
3,591,000 gross on December 31, 1946, to 
a record high of 6,854,000 gross on June 
50, 1947, a gain of 91 per cent. 


SWIFT’S GLUE BUSINESS 


In order to more correctly encompass 
the activities of its expanding glue and 
adhesives business, Swift & Company 
has renamed this division the “General 
\dhesive Products Department.” The 
ictivities of this department formerly 
vere conducted under the name “Glue 
Department.” 

Kk. R. Paul, manager of the General 
\dhesive Products Department, said the 
ew designation gives a better reflection 
f the scope of business, including re- 
earch and manufacturing, in which the 

npany is engaged. 

Swift & Company has introduced many 
ew grades of glue and adhesives during 
ne last few years, and more are in the 
vocess of development, The company 
as erected a number of new manufac- 
uring plants throughout the United 
tates and Canada, serving all main in- 

dustrial centers on a locally manufac- 
tured basis. 
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WEST COAST NOTES 


DECISION REVERSED — Superior Judge 
Elmer E. Robinson, San _ Francisco, 
Calif., has handed down a decision in the 
long-drawn-out suit of the Case-Swayne 
Co., operator of canneries, against the 
Kadota Fig Association, the Yosemite 
Growers Association, the Bear Creek 
Company and 97 individuals, charging 
breach of contract. In the original suit 
at Merced, the Case-Swayne Co. won the 
decision, with the defendants appealing, 
and the decision was reversed. Then the 
defendants filed suit for damages almost 
$100,000 and this has been awarded 
them, Kadota winning $76,000 and Yose- 
mite $20,439. The Bear Creek Company 
case was settled out of court. Originally, 
the Case-Swayne Co. asked for damages 
against the growers totaling more than 
$800,000. 


RESEARCH LAB—The City Council of 
Berkeley, Calif., has cleared the way for 
the construction of a $300,000 food re- 
search laboratory on Sixth St., near Uni- 
versity Ave. This is to be the new home 
of the Western Branch of the National 
Canners Association laboratory which 
has been located on Battery St. in San 
Francisco since 1926. The new location 
is near the University of California and 
the Western Regional Research Labora- 
tory of the U. S. Department of Agricul- 
ture at Albany, another East Bay suburb 
of San Francisco. 


DEATH—Samuel I. Wormser, who with 
Samuel Sussman, founded the wholesale 
grocery house of Sussman, Wormser & 
Co., in 1896, passed away at San Fran- 
cisco, Calif., on July 25, at the age of 
88 years. He was a native of this city. 
In recent years this firm has become S & 
W Fine Foods, Ince. 


LABOR DISPUTE — The long-standing 
A.F.L.-C.1.0. battle for jurisdiction over 
more than 50,000 cannery workers in 
Northern California is on again, with 
the National Labor Relations Board 
issuing a complaint charging 45 canners 
producing about 75 per cent of the 
State’s fruit and vegetable pack, with 
unfair labor practices. Defendants 
named include 40 member firms of the 
California Processors & Growers, Inc., 
five independent canning concerns and 
two A.F.L. teamster affiliated unions. 
The complaint charges that growers and 
ecanners executed exclusive agreements 
with A.F.L. unions and engaged in dis- 
criminatory practices. Hearing has been 
set for September 2. 


INCORPORATED—The San Jose Canning 
Company has been incorporated at San 
Jose, Calif., with a capital stock of 
$1,000,000, by I. and M. H. Rancadore 
and M. Lo Bue. 

Nob Hill Brands has been incorporated 
at Stockton, Calif., with a capital stock 
of $50,000 to carry on a canning busi- 
ness. The incorporators are Samuel A. 


‘Pond, of San Francisco, and Alfred 


Galla, of Stockton. 


CALENDAR OF EVENTS 


AUGUST 4-29, 1947—3rd Frozen Food 
Locker Operators School, Ohio Univer- 
sity, College of Agriculture, Columbus, 
CUhio. 

AUGUST 24-28, 1947—39th Annual 
Convention, Vegetable Growers Associa- 
tion of America, Carter Hotel, Cleveland, 
Ohio. 

OCTOBER 6-7, 1947—15th Annual 
Meeting, Packaging Machinery Manufac- 
turers Institute, Hotel Sheraton, Spring- 
field, Mass. 

OCTOBER 9-11, 1947—16th Annual 
Meeting, Florida Canners Association, 
Sheraton-Plaza Hotel, Daytona Beach, 
Fla. 

OCTOBER 23-24, 1947—Fall Meeting, 
National Pickle Packers Association, 
Hotel Continental, Chicago, Il. 


NOVEMBER 6-7, 1947—Fall Meeting, 
Ozark Canners Association, Connor Ho- 
tel, Joplin, Mo. 

NOVEMBER 10-11, 1947—48rd An- 
nual Convention, Wisconsin Canners 
Association, Schroeder Hotel, Milwaukee, 
Wis. 

NOVEMBER 10-12, 1947—39th An- 
nual Meeting, Grocery Manufacturers of 
America, Inc., Waldorf-Astoria Hotel, 
New York, N. Y. 

NOVEMBER 17-18, 1947—33rd An- 
nual Meeting, Pennsylvania Canners As- 
sociation, Yorktowne Hotel, York, Pa. 

NOVEMBER 20-21, 1947—Annual 
Convention, Iowa-Nebraska Canners As- 
sociation, Savery Hotel, Des Moines, 
lowa. 

NOVEMBER 20-21, 1946 — Annual 
Fall Convention, Indiana Canners Asso- 
ciation, Claypool Hotel, Indianapolis, Ind. 

DECEMBER 4-5, 1947—Fall Meeting, 
Tri-State Packers Association, Traymore 
Hotel, Atlantic City, N. J. 

DECEMBER 9-10, 1947—Annual Con- 
vention, Ohio Association, 
Deschler-Wallick Hotel, Columbus, Ohio. 

DECEMBER 11-12, 1947—62nd An- 
nual Meeting, Association of New York 
State Canners, Inc., Hotel Statler, Buf- 
falo, N. Y. 

JANUARY 7-9, 1948—Annual Meet- 
ing, Northwest Canners Association, 
Multnomah Hotel, Portland, Ore. 

JANUARY 13-17, 1948—Annual Meet- 
ing, National Food Brckers Association, 
Atlantic City, N. J. 

JANUARY 16-17, 1947—Winter Meet- 
ing, National Pickle Packers Association, 
New York, N. Y. 

JANUARY 18-22, 1948—Annual Ex- 
hibit, Canning Machinery & Supplies 
Association, Convention Hall, Atlantic 
City, N. J. 

JANUARY 18-22, 1948—41st Annual 
Convention, National Canners Associa- 
tion, Atlantic City, N. J. 

JANUARY 19, 1948—Annual Conven- 
tion, National-American Wholesale Gro- 
cers Association, Atlantic City, N. J. 
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THE CONDITION CROPS 


BEANS 


MARYDEL, MD., August 4—Stringless 
Beans: About over. 90 per cent of a crop. 


NEWARK, NEW YORK, August 4—Snap 
Beans: Acreage the same as in 1946. 
Conditions 100 per cent. 


HUNGERFORD, PA., August 6—Stringless 
Beans: Pack finishing this week. 70 per 
cent of expectations. The finest quality 
we have ever had but somewhat disap- 
pointed in not being able to get a full 
pack. 


CORN 


GUTTENBERG, IOWA, July 31—Corn: Be- 
cause of flood conditions in June this 
year, our acreage of sweet corn was con- 
siderably reduced. Even with the rest 
of the season being normal, we will not 
be able to produce more than 50 per cent 
of last years pack. 


HARLAN, IOWA, July 30—Corn: Sweet 
corn crop is late. Stand not as good as 
usual. Acreage is less than last year. 
Will have about 80 per cent of a crop on 
planted acreage. We are in need of rain. 


MARYDEL, MD., August 4—Corn: Our 
corn crop is 100 per cent. Just starting 
to harvest. 


WESTMINSTER, MD., August 4—Corn: 
Corn crop for canning looks 100 per cent 
normal. Apparently no damage from 
Japanese Beetle though heavily infested. 
Some corn borer, but extent of damage 
will not be known until canning starts 
about August 11. Most of crop is late 
and will come in late in August. 


NEWARK, NEW YORK, August 4—Corn: 
Our corn acreage is 100 per cent of 1946 
but the condition of crop is 80 per cent. 


CAMBRIA, WIs., August 2—Corn: Our 
sweet corn crop is 95 per cent normal in 
maturity and about 90 per cent of normal 
in yield. Will begin canning about 
August 28. 


COBB, WIS., August 2—Corn: Sweet 
corn has a poor stand with about 80 per 
cent of a crop. Will begin to pack about 
September 5 with favorable weather. 


STAUGHTON, WISs., July 26—Sweet Corn: 
The corn crop prospect has improved 
somewhat. Will start canning latter 
part of August. 


TOMATOES 


GUTTENBERG, IOWA, July 31—Tomatoes: 
We have a very small acreage this year 
and because of the very late Spring, our 
total pack will not reach more than 50 
per cent of last year’s pack. 


MARYDEL, MD., August 4—Tomatoes: 
Early crop in good condition at this time. 


12 


Some early blight starting in some fields. 
Does not look too good for the later crop. 


WESTMINSTER, MD., August 4—Toma- 
toes: Crop appears to be normal. Present 
conditions of vines is excellent. Our 
acreage has been sprayed and dusted well 
several times with copper to prevent late 
blight. 


BRADFORD, OHIO, August 4—Tomatoes: 
We can only tomatoes and tomato prod- 
ucts. We were able to plant and seed 
only 60 per cent of our normal acreage 
because of the late Spring. We seeded 
up to June 1 and planted all of our acre- 
age about the middle of June. Fields 
have shown very good growth the past 
week but are fully three to four weeks 
behind schedule. We do not expect over 
50 per cent normal tonnage per acre 
even though the season stretches out 
into the middle of October. 


BRISTOL, PA., July 31—Tomatoes: Our 
acreage is 10 to 15 per cent smaller than 
normal years. We have about the same 
number of contractors but some of them 
are growing small fields which will ac- 
count for the decrease in acreage. The 
blight scare of last year was responsible 
for this. Our growers used Cuprocide 
neutral copper (6%) dust or Dithane 
spraying materials as late blight control. 
The condition of the crop is, at present 
good. Mosaic is hurting some, but we 
have no late blight infections as yet. 
Barring some calamity between now and 
October, we should get 85 to 95 per cent 
of a crop. 


HUNGERFORD, PA., August 6—Toma- 
toes: Ripening slowly. Will be in full 
swing within two weeks if the weather 
stays as good as it looks today. Last 
year on this date the crop looked fine but 
a bit later blight struck here and losses 
were from 50 to 100 per cent. Blight is 
showing up in some fields that have not 
been properly sprayed. Unsprayed acre- 
age has blight. The weather has been 
conducive to the development of blight. 
This morning the temperature was 54° 
with heavy dew that soaked vines and 
fruit. If these cool nights continue, we 
can expect more blight. We have endea- 
vored to protect our acreage by proper 
continued spraying and are continuing 
to do so. Today the crop looks good. We 
will not know the outcome until the pack 
is in the can. 


LITTLESTOWN, PA., August 1—Toma- 
toes: We have about the same acreage 
of tomatoes this season as last year. 
Plants were set out in the fields about a 
week later than normal. Our southern 
plants proved to be a failure and had to 
be reset with Eastern Shore plants. We 
now have a very good stand on the field 
and with good growing conditions, are 
about up to a normal year. As yet we 


DEVELOP NEW 
BEAN VARIETIES 


Vegetable Crops specialists at the New 
York State Experiment Station at 
Geneva are now working on the develop- 
ment of several new varieties of beans 
for freezing and canning. 

New varieties of both green and wax 
pods are desirable to meet what might be 
considered overall specifications, accord- 
ing to Prof. William T. Tapley of the 
Station. These include resistance to 
disease and insects, plant growth adapt- 
able for the coming mechanical picker, 
a greater spread in seasonal maturity, 
and concentration of bloom and _ pod 
maturity. 

In order to have further improvements 
in varieties of beans, crosses between the 
better known varieties were made at 
Geneva and a large number of selections 
have been continued for seed increase. 
Tests to compare yield and quality will 
be made on several of these. 

High yields are desirable to bring the 
cost of production as low as possible. To 
combine desirable pod characters with 
high yield is the real objective of the 
bean breeder. The, desirable pod charac- 
ters are: a rather brilliant green color; 
a straight, round, fleshy, slender and long 
shape; stringless; white or nearly so 
seed, without any cavity about it; and a 
good flavor. 


THE CANNING TRADE 


have no blight and it looks like a good 
pack will be had. 


OTHER ITEMS 


HARRINGTON, ME., August 1—Blue- 
berries: Acreage normal but the crop is 
about 75 per cent of normal, The Flea 
Beetle caused a lot of damage last 
Spring. 


NEWARK, N. Y., August 4—Beets: Same 
acreage as 1946 with conditions about 75 
per cent. 


PITTSBURGH, PA., August 1—Pickles: 
Last report we had on the pickles was 
40 per cent of the normal crop in Michi- 
gan, where we received most of our 
pickles. 


KENT, WASH., July 30—Cucumbers: 
Crop coming in fine, nice quality. Expect 
to pack about 2,000 pounds of Dills. 


COBB, WIS., August 2—Peas: 75 cases 
to the acre of a good quality. 


SHIOCTON, WIS., August 2—Cabbage: 
Acreage cut 40 to 50 per cent in com- 
parison with last year. The planting 
took place the week of July 4 and many 
fields look poor. Believe fresh market 
will take most of the cabbage and leave 
little to go into the kraut factories this 
fall. 


STOUGHTON, WIs., July 26—Peas: Will 
complete canning operations this coming 
week. Quantity and quality have both 
been above par. Canning was slowed 
down due to cool weather. 


August 11, 1947 


i 
4 
é 4 
. 4 
| 
4 
‘ 
3 
| 
| 
cays 
jag 
= 


SEAMED CAN 


. s double seaming follows flanging, metal container manufacturing 
methods at National Can Corporation’s plants show no letdown in either 
speed or accuracy. Again, at a rate in excess of 300 cans per minute when high 
speed equipment is used . .. again with the aid of automatic precision machines 

. . extremely exacting standards of control are maintained. 

The double seamer rolls or seams together the flanged end of a can body and 
a can bottom which has been made in separate sub-assembly. At National Can, 
greater preciseness goes hand in hand with high speeds. Two sets of balanced 
rollers (integral with the seaming head) engage the pre-curled can end across 
its diameter, resulting in an interlocking of end with body flange to a firm and 
continuous seal. As a result many thicknesses of metal (with a Latex liner 
binder) help to produce a uniformly tight seal. 

These double seamers are ‘‘custom-built” — manufactured in National Can 
Corporation’s machine shops, — constructed and supervised by the 
company’s staff of engineers. 


NATIONAL 


Cc OC AFT 


Executive Offices: 110 EAST 42nd STREET, NEW YORK 17, N. Y. 
BALTIMORE, MD. CHICAGO, ILL. HAMILTON, OHIO BOSTON, MASS. 


SALES OFFICES AND PLANTS IN? IND. MASPETH, N.Y. CANONSBURG, PA. ST. LOUIS, MO. 
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NATIONA AN PROTE QUALI 

CAN BODIES | x 

DOUBLE SEAMERS PRODUCE UNIFORMLY TIGHT SEAL 
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THE CANNED FOODS MARKETS 


WEEKLY REVIEW 


Canners Reluctant To Name Prices—Surplus 

Burden On Grower—Blight Increasing— 

Tomato And Corn Canning Underway In 
Tri States—Market Manipulators. 


THE SITUATION—Due to the uncertainty 
of weather conditions on crops some two 
to three weeks late, most vegetable can- 
ners are reluctant to name prices on the 
three major commodities now in the lime- 
light—beans, corn and tomatoes. Mid- 
west Canners harassed by cool, wet 
weather at planting time, now are expe- 
riencing a heat wave of major propor- 
tions that threatens further damage to 
already spotty crops. Farmers in the 
Tri-States, generaily without canner 
contracts, have taken the ball from the 
canners in petitioning agriculture to take 
surplus canned foods so as to open up 
the market for ripening produce. The 
Maryland Farm Bureau meeting with 
agriculture Tuesday evening, pointed out 
the apparent disinterestedness of the 
canning industry in tomatoes. While this 
may not seem plausible, informed sources 
here say about 50 per cent of the toma- 
toes in this section are used for tomato 
products and the weak market situation 
on the latter is a well known fact. 
Tomatoes selling this week, well before 
the glut, at 50c Kastern Shore, 60c Balti- 
more compared to a low of $1.00 and an 
average of about $1.50 a basket last year 
lends strength to their argument. 


BLIGHT—Blight in the Tri State area 
became serious enough for NCA to issue 
a special bulletin. Fields that had been 
sprayed were largely unharmed. Un- 
treated fields were in pretty bad shape. 
Dr. Cox’s report of August 6, from the 
University of Maryland, concurred gen- 
erally with the N. C. A. Bulletin. While 
it is still possible to do something about 
these fields in the Tri States where in- 
fection is not too far advanced, mention 
is made particularly to warn Indiana and 
New York canners that if they have not 
already done so, they had better get busy 
with the spray guns. From Purdue Uni- 
versity, Dr. Sampson’s report of July 
30th also showed increased appearance 
of the plague in that state. The hot dry 
weather of this week undoubtedly held 
it in check and may have lulled some 
canners into a feeling of security, but 
with the disease present in a community, 
a few cool, damp days will mean disaster 
to an untreated field. 


THE MARKET— Tomato canning got 
under way pretty generally this week on 
the Eastern Shore of Maryland and in 
the Baltimore area. And with it, the 
market manipulators went into action. 
Taking advantage of the break in the 
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raw produce price and the apparent 
weakness of some of the smaller con- 
cerns, bids as low as $1.20 and in one 
case $1.12% were making the rounds. 
The market seemed to settle at about 
$1.25, $1.75, and $6.00 respectively for 
2’s, 2%’s and 10’s. Midwest buyers are 
said to have shown considerable interest 
in this market and volume business was 
reported done at these figures. Informed 
sources doubt if a canner can make any 
money on 2’s at $1.25 even considering 
the price of raw stock. These figures 
they say are distress sales to obtain 
operating expenses. The larger concerns 
are watching and waiting. The quality 
of the tomatoes packed thus far is said 
to be excellent. 


Calvin Skinner, Secretary of the Tri 
State Packers Asso., sums up the tomato 
situation in this area as follows: 

PROSPECTS FOR SOLID PACK canned 
tomatoes are not as great in this area as 
in ’42 when we had a greater acreage 
with perfect harvesting weather. Since 
that time, important canning facilities 
have been converted over to juice, puree, 
paste, etc. Some factories have gone out 
of business. Despite good crop, pack 
prospects in this area, as viewed from 
here at this time, will do well to reach 
7 million cases. Volume packing season 
is shortened by 3 weeks. Labor is rela- 
tively plentiful but all packers are in- 
sisting on quality now rather than 
“Quantity.” Patriotic urge doesn’t exist. 
There is no support or guarantee of any 
kind for either the farmer or the canner. 
Factories will not run the long hours 
which they ran during the War. All of 
this adds up to less real production per 
peeling space than 1942. Chances are 
that New York will not approach its 
1942 pack of 1% million. Ohio probably 
won’t reach 14 million. Indiana and 
Ozarks are not expected to reach their 
1942 pack of 4% million cases each. So, 
a 1942 pack doesn’t seem in the cards. 


PRODUCT PACKERS, generally, are not 
in the picture yet. May become inter- 
ested if Gov’t. Agencies follow through 
on Congressional mandate (Sec. 320, H. 
R. 4269). Prospects, at the moment, 
however, are not too encouraging. It 
does appear that some products will be 
used but quantity isn’t even whispered in 
Gov’t circles, as far as we can learn. 
Gov’t. response to date would not seem 
to justify all-out production based upon 
overseas usage. If Gov’t. Agencies ignore 
Congress and do not follow through, then 
watch out for appropriation reprisals in 
the next session. Congress felt it was 
time to change foreign policy. Gov’t. 
Agencies did not and do not. Is Congress 
the “Boss” or isn’t it? 


THE CANNING TRADE 


PRICE dropped off rather sharply on 
canned tomatoes. Buyers still suffering 
from “Hand-And-Mouth” disease caused 
unwarranted panic. Lack of credit be- 
hind most of short buying and fast 
selling. 


RESULT to date has been curtailed pack- 
ing of canned tomatoes, curtailed buying 
of raw stock, reduction in raw stock 
prices, and further spread of ‘“Hand- 
And-Mouth” disease. 


IT’S TRUE that the raw stock is avail- 
able in this area for a substantial pack 
BUT other complicating factors are pre- 
venting a big pack. A favorable sidelight 
is the contemplated purchase of impor- 
tant quantities of canned tomatoes for 
school lunch program. 

WHO IS GOING TO PAY THE PIPER? 


Will it eventually be the buyers them- 
selves? 

Could it be brokers in general or just 
mis-guided brokers who may have made 
faulty interpretations of conditions and 
short sighted representations to both 
buyers and sellers? 

Will it be the packer? 

Or—Will it be the consumer who may, 
after all, find that supplies are not as 
plentiful as they could have been? 

Or—Will it be the farmers through 
loss of market and price? 

To Pack or not to Pack—To Sell or 
not to Sell—(Those are questions, Mr. 
Canner, which you and only you can 
answer for your own business opera- 
tions.) 


There is little activity on peas and 
beans. Distributors have in most part 
covered their immediate requirements on 
these items. Even the corn canners in 
this area who began operations this 
week, are reluctant to name prices. The 
stock position of this item is extremely 
favorable and growing crops are un- 
certain to poor. Canners operating in 
the area are getting good yields and ex- 
ceptionally high quality. 


cITRUS — Citrus juice continues to 
strengthen. Orange juice is cleaning up 
nicely and is selling as high as $2.60 
with blended at about $2.10. Grapefruit 
has not yet shown this firmness but i: 
expected to follow suit when Texas can 
ners straighten out their inventor) 
status. 


CALIFORNIA FRUITS — California can 
ners at this writing are busy on peaches, 
peas and fruit cocktail. Buyers are 
keenly interested with sales far ahead 
of earlier expectations. Prices are quoted 
in detail in the California market report. 
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‘ THERE’S ALWAYS A MARKET There's nothing complicated or mysterious about 
3 i= FOR A QU iN LITY PAC K the construction or value of Hamilton kettles, but 
: ‘ at every point they show knowledge of food 
; men’s needs and the skills that alone can produce 
such good equipment. No finer kettles are made— 
LOOK INTO MIX-COOKING 
3 investment. No other 
‘THE HEART OF FOOD PROCESSING kettle will stand up 
=, longer for less per day. 
4 TWO MACHINES IN ONE 
y A Sander and a Washer 
: Every Leaf Thoroughly Washed 
‘ All Steel. Welded Construction 
; For A Quality Pack THE SINCLAIR-SCOTT 
Double “S” SPINACH WASHER 
} The spinach is passed gently through the first 
‘ section of the machine for the removal of sand. 
i Each leaf is then washed. “Tumbling action” 
¥ insures a thorough wash of each individual leaf. 
. Assures a quality, gritless pack. 
4 Learn more about THE ORIGINAL GRADER HOUSE Write for our inform- 
q Sinclair-Scott quality ative new catalogue 
3 producing equipment THE {com today 
JS | 
1800 Bik. PATAPSCO ST. BALTIMORE 30, MD 
| 
| 
4 
| 
a | _ EVERY TYPE OF FOOD KETTLE 
| Hamilton Mix-Cookers 
: and kettles of all types are fabri- 
: cated in all metals and in any size, 
4 standard in design or engineered to 
4 = the job. Our heavy production 
LF brings costs down, 
| 


Send for descriptive Hamilton Kettle Bulletins. Describe 
the mixing or cooking job to be done. We'll recom- 
mend properly engineered equipment. 


EST, 1876 Hamilton Mix-Cookers and all 
& other Hamilton kettles are made 


LITHOCRAPHERS 
BEDFORD vIRCINIA | HA MILTON | 
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NEW YORK MARKET 


Demand Broadens Especially In ‘‘Known”’ 

Goods—Opening Tomato Prices—Fruits In 

Demand—Better Grades Of Peas Cleaning 
Up—cCorn Crop Late—All Fish Wanted. 


By “New York Stater” 


New York, August 8, 1947. 


THE SITUATION—Some broadening of 
the demand for canned foods developed 
in the market the past week, although 
this buying was still much on the cau- 
tious side. Interest centered largely in 
canned fruits and fish, both of which are 
extremely short on the spot. Wholesalers’ 
inventories are now believed to be in 
fairly good shape, while undoubtedly the 
feature of the market is the continuation 
of extremely good business in the well 
advertised brands. Buyers appear to be 
determined to keep their operations con- 
fined to these items, as well as the better 
known independent packers labels. The 
drive has been to get out of the so called 
“cats and dogs” regardless of price and 
write the adventure off, as simply a war 
experiment. It will likely be at least a 
month before there is any definite trend 
to the buying movement, for in a number 
of instances opening prices on certain 
new packs have just been made, with 
shipments to start in about two to four 
weeks. Just how buyers will react to 
the new price basis covering these items, 
is what the trade is waiting for, al- 
though there are many who feel that 
trading volume will come up to expecta- 
tions and that there will be an excellent 
absorption. Weakness of the stock mar- 
ket position, less inflationary talk and 
the critical economic situation developed 
in many large European countries, 
naturally proved to be a break to buying 
enthusiasm, for there was no way in 
telling just what the reaction would be 
in the markets here. However, despite 
this development, a noticeable feature 
was the lessening “depression” forecasts 
being circulated. 


THE OUTLOOK—Most canned food trad- 
ers are showing an optimistic frame of 
mind. They feel that distributor and 
wholesalers stocks are well reduced and 
that in many instances the new pack 
season just getting underway is about 
the best in many years. There are 
rather good carryovers of certain items, 
such as beets, carrots and standard peas, 
but these have been known for some time 
and are discounted. Meanwhile, the new 
pack of peas promises to run largely to 
better quality and fancy stock is in ex- 
cellent demand. Quick passage into con- 
sumer channels is forecast. Canned 
fish demand remains heavy, although 
there have been higher price ideas on 
the part of certain packers, especially 
salmon and tuna. In these items, such 
action was forced through higher labor 
and the advanced prices for the raw fish. 
Tuna is in urgent demand and there are 
many reports that buyers are quite satis- 
fied with the price, with the main inter- 
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est on their part the securing of the 
merchandise. All sorts of demand exists 
for fruits, with fruit cocktail leading in 
this respect. The question now is whether 
or not canners will be able to secure 
sufficient pineapple to maintain all their 
sales of fruit cocktail. 

While it is not felt that there will be 
an extremely active market for the new 
packs as they develop, it is the general 
idea that buyers will be sufficiently inter- 
ested to keep the market in a very satis- 
factory position and that sellers will find 
little in the way of important stock 
accumulation taking place. 


TOMATOES—Opening prices on Mary- 
land canned tomatoes, 2s were announced 
around $1.25 to $1.35, as to seller, but 
there did not appear to be any rush on 
the part of buyers. However, a disturb- 
ing market development has appeared 
and this may put a different trend to the 
market situation. The National Canners 
Association in a special bulletin to its 
membership stated that late tomato 
blight reached epidemic proportions in 
spite of the hot weather along the East- 
ern Shore of Virginia, southern parts of 
the Eastern Shore of Maryland, West- 
ern Maryland, Delaware, Southern Penn- 
sylvania and central New Jersey. Fields 
which have been sprayed or dusted, re- 
ported the Association, with fungicides 
are largely free of the disease, but fields 
that have not been dusted are in bad 
shape. 

There were private reports that 
Aphids were doing more damage than 
the blight in southern New Jersey and 
unless there is a good rain the next few 
days, disaster will result, as these insects 
soon put an end to fields when they get 
a good “toe hold,” it was stated. 

Meanwhile the crop was doing well in 
the Midwest and on the Coast. 


BLUEBERRIES—The opening price was 
announced by some of the Maine can- 
ners. Asking price was $13.25 for 10s, 
water and $2.75 for 2s. On 20 per cent 
degree syrup, sellers asked $2.87%% and 
40 degrees, $3.00, all f.o.b. cannery. On 
10s, last year sellers asked $19.75 per 
doz. and there was an excellent demand 
even at this price. 


CALIFORNIA FRUITS—A broad market is 
featured for fruit cocktail and pineapple 
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products, at recently announced price 
schedules. The latter is starting to move 
toward the Eastern market, but only in 
a few scattered carlots. The understand- 
ing is that Coast packers are getting 
these ready as fast as possible and that 
Eastern receiving agents are billed as 
each car is shipped. 

Allowing for extremely small stocks on 
retailers shelves for all major fruits, ex- 
cepting apricots, there is bound to be an 
exceptionally heavy demand. Choice 
peaches are offered at around $2.35 to 
$2.45 for 2%s per doz. while apricots, 
choice whole peeled are quoted at $2.80 
to $2.90 and halves unpeeled at $2.80. 


PEAS—Private estimates now point to 
a pack of around 33,000,000 cases of 
peas, due to the better growing weather 
during the late maturing period. Re- 
cently these same interests felt that the 
pack would not exceed 30,000,000 cases, 
as against record of 40,000,000 cases a 
year ago. No. 1 and 2 sieve peas, mid- 
west, are now fairly well cleaned up, 
basis Alaska, with buyers paying around 
$2.25 to $2.50 per dozen, while sweets 
commanded from $2.20 to $2.40 per doz. 
Chains have been among the big buyers, 
it was said. Large distributors have been 
heavy buyers of extra standards Alaskas 
at $1.65 to $1.75 for one and two sieves, 
while there is also a good demand for 
fancy three sieves at about $1.70 per 
doz., f.o.b. factory. On the other hand 
there is reported to be a small call for 
No. 4 sieve sweets while ungraded sweets 
are not wanted to any extent at this time. 


coRN—Weather is the main factor at 
the moment as regards this commodity. 
Reports from the Midwest, up to recently 
have been favorable, but the past week 
has witnessed temperatures around 100 
degrees in many areas, along with an 
absence of moisture so that many inter- 
ests feel that the crop has definitely suf- 
fered a severe set-back in many sections. 
Most corn will not be harvested until 
after the turn of September so that an 
early frost could cut the yield materially. 
As a result corn is decidely in the danger 
zone. Most canners have stopped taking 
SAP business, except for old customers 
and even in this way there is no ten- 
dency to assume important obligations, 
owing to the crop uncertainty. There 
have been intimations of opening prices 
around $1.55 for whole kernel 2s fo 
fancy and $1.60 for crushed. In Iowze 
where the crop is backward and the pac} 
may be cut some canners were said t 
be considering $1.60 to $1.70 per doz. 
f.o.b. for whole grain. 


CANNED FISH—F ancy white meat alba. 
core is now priced at approximatel) 
$21.00 a case, halves, by most of th 
leading packers. Here and there som¢ 
easing of the position was noted, but thi 
minimum selling schedule appeared t: 
be around $20.00 per case. One trade) 
expressed the character of the deman 
as that it seemed “The world and hi: 
brother” wanted tuna. Reports as t 
fishing are very conflicting. For the firs 
five months of the year the catch fo 
the California industry was officiall 
estimated at 37,107 tons, compared witi 
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30,028 tons over the same period a year 
ago. The June catch was a disappoint- 
ment, totalling only 15,732 tons, so 
therefore, the catch for the first six 
months was 52,839 tons, or only slightly 
above the 47,119 tons of 1946. There 
have been reports of heavy tuna runs off 
the California coast and into Mexican 
waters, but apparently these figures fail 
‘o confirm any such development. This 
accounts for the limited supplies of can- 
ned tuna reaching distributing markets 
during the first half of the year. Now 
the attention switches to the Northwest 
and the Albacore run, the packing sea- 
son having just opened. As it does re- 
ports come of “heavy” runs well off the 
coasts of Washington and Oregon. It 
is entirely too early to tell just what the 
actual development will be. 

The California pilchard packing sea- 
son is now underway, having started offi- 
cially August 1, but not really getting 
going for a few days after owing to the 
“full moon” period. The market is with- 
out supplies and first offerings were 
around $10.00 for 1s oval in tomato 
sauce. However, they were quickly with- 
drawn and the market now is $11.00 to 
$11.50. Maine sardines are scarce. Rigid 
Federal inspection at the packing plants 
is reported due to the unsatisfactory con- 
dition of the fish caught. Here also the 
market is around $11.00 for quarters. 
There have been some export offerings 
of 100/3% oz, at $8.50 per case, Maine. 
Salmon is moving well with the trade 
watching selling competition between the 


big packers, especially on reds, where the 
market price settled from $22.65 to 
$23.00 per case. Later these offerings 
were withdrawn. 


CHICAGO MARKET 


Market Highly Active In Selective Buying— 
Late Season Delays Corn Prices—Shipping 
New Pack Peas, Standards Go Begging— 
Awaiting Tomato Prices — Orange and 
Blended Juice Cleaning Up At Higher Prices 
—Sections Firm As Interest Shows— 
All Fish In. 


By “Midwest” 


Chicago, August 8, 1947. 


THE MARKET—Business continued to 
roll merrily along this past week as the 
trade have renewed confidence in their 
ability to maintain the high level of busi- 
ness now prevailing in the food industry. 
Gone, of course, is the frantic “buy any- 
thing” type of purchasing which pre- 
vailed last year, this having been re- 
placed by a more normal policy of cover- 
ing requirements from well established 
sources of supply in a selective and con- 
servative manner. There is still a good 
demand for advertised brands of both 
fruits and vegetables, with distributors 
also anxious to commit themselves on 
fancy grades of fruits and fancy corn, 


ALUMINUM AND ENAMELED PAILS 


16-Quart Tomato Peeling Pails 


Aluminum and Enameled Tomato Peeling Pails and 
Pans in stock for immediate delivery. A full line 
Order at once for prompt 


of cannery supplies. 
delivery. 


P.S. Write us with regard to the Robins Can 
Unscrambler—capacity up to 400 or more No. 2 


cans per minute. 


A. K. ROBINS & COMPARY, Inc. 


Manufacturers of Canning Machinery 
BALTIMORE 2, MD. 


713 E. Lombard St., 


fed into the hopper. 
duction unit. 


information on ¢ 


Consult Langsenkamp Catalog No. 46 for 
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lima beans, tomatoes and green beans for 
their own label. Also, this year con- 
tracts are being written on the basis 
which will permit distributors to order 
out their requirements over a period of 
time, whereas, last year canners sold and 
shipped as rapidly as convenient. 


HEAT—A blazing heat wave in the 
middlewest with temperatures over 100 
degrees has brought late crops along 
with a rush and will adversely effect 
some of them. Late corn plantings may 
be hurt and green beans will definitely 
be damaged, especially small sieves of 
whole beans. Rain is needed and a break 
is promised by the weatherman within 
the next day or two. 


cORN—Canners here in the middlewest 
have been reluctant to name prices due 
to the lateness of the crop and with so 
much depending upon weather conditions 
between now and the packing season. So 
far, corn looks fairly good in Illinois and 
Wisconsin, although reports indicate this 
is not true in Iowa. There have been a 
few feelers put forth as far as prices are 
concerned, but actually they do not mean 
very much under present conditions. Pre- 
dictions on opening prices range from 
$1.55 to $1.70 on whole kernel, with 
cream style slightly less. Nevertheless, 
there is still nothing certain on this 
angle, although the trade generally, will 
very definitely be interested in quick 
shipments when supplies are available, 
as corn seems well cleaned up in this 


MANY CANNERS ARE USING 


This 
Helpful 
Auxiliary 
Unit 


Sturdy and sanitary. Easy to 
clean. Can be placed on floor 
to receive tomatoes from trim- 
ming belt. 


@ The Langsenkamp Mangler-Pump is usually set in production lines ahead of 
pulpers, extractors, hot-break tanks, kettles, or preheaters. 
blunted revolving fingers is to break and tear the scalded tomatoes as they are 
The product is pumped as it is crushed to the next pro- 


The action of the 


p Line, REPRESENTATIVES 
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F. H. LANGSENKAMP CO. 
“Efficiency in the Canning Plant” 


227-235 E. South St., INDIANAPOLIS 4, IND. 


LANGSENKAMP 


EQUIPMENT 


West Coast 
KING SALES & ENGINEERING CO. 
206 First St., San Francisco, Cal. 
Oregon and Washington 
FOOD INDUSTRIES ENG. & EQUIP. CO. 
1412 N. W. 14th Ave., Portland, Ore. 
Mountain States 
THE HORSLEY COMPANY 
Box 301, Ogden, Utah 
Northeastern States 
BOUTELL MANUFACTURING CO. 
Rochester, N. Y. 
Tri-States 
TOM McLAY 
P.O. Box 14, Port Deposit, Maryland 
Texas 
PAPER PRODUCTS CO. 
Harlingen, Texas 


na 
CANNERS MACHINERY, LTD. 
Simcoe, Ontario, Canada 
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market and canners will find a ready 
market when they decide to accept firm 
commitments. 


PEAS—Buying slackened some- 
what after heavy commitments sold 
about half of the pack and early ship- 
ment of fancy grades have begun to fill 
up the holes. Advertised brands are well 
sold as well as small siftings of Alaskas. 
With the exception of brands with con- 
sumer demand considerably less interest 
has been shown in sweet peas regardless 
of grades, and practically no interest in 
standards of any kind. With the pack 
estimated at over thirty million cases, 
combined with an unusually heavy carry- 
over, buyers are not too much concerned 
about their ability to cover requirements 
later on except on fancy grades. 


TOMATOES—The local crop is some- 
what spotty, but on the average looks 
fairly good, although the present extreme 
heat may make some changes. Local 
canners have given no indications as yet 
as to what their ideas will be for the 
new pack. Quotations have been received 
here from both California and the East, 
although buying has been at a minimum 
with the trade waiting for something 
definite from middle-western canners, 


OTHER VEGETABLES—Prices have been 
named on new pack Georgia pimientoes 
and these are being quoted on the fol- 
lowing basis: 4 oz. tin $1.15 per dozen, 
4 oz. glass $1.20 per dozen, 7 oz. tin 
$1.75, 7 oz. glass $1.80, 14 oz. tin $2.75 
and 2% pieces at $5.00, all prices f.o.b. 
factory. The pack apparently will be 
equal to last year’s or possibly less due 
to the lateness of the crop and the trade 
have been buying freely, especially on 
the smaller sizes. All of the fancy tiny 
green limas offered at $2.85 and small 
at $2.65 have been sold and the trade 
are ready to buy additional when and if 
they are offered. The buyers are still 
waiting patiently for general quotations 
on new pack fancy green beans, as they 
are anxious to make forward commit- 
ments in line with the present demand 
for fancy grades of all canned foods. So 
far, there have been one or two feelers 
put forth, but with the crop both in Wis- 
consin and New York looking not too 
good, prices may be even further delayed. 
Southern cut green beans extra standard 
grade are offered on the basis of $1.25 
for twos and $6.25 for tens, although 
little interest has been shown so far. 


cITRUS—Both orange and blended juice 
out of Florida are well sold up and buy- 
ers are finding it extremely difficult to 
buy any 46 oz. which is the size in de- 
mand at present. Prices have been run 
up as high as $2.60 for fancy natural 
orange juice and $2.00 to $2.10 for 
blended. So far, grapefruit juice has not 
been effected, primarily due to Texas 
canners endeavoring to clean up stocks 
on hand without further delay. However, 
there has been a decided pickup in inter- 
est in No. 2 tins of fancy grapefruit sec- 
tions, which have been pretty much on 
the dormant side and the market is firm 
at $1.35 to $1.40 on Florida sections, al- 
though Texas canners are quoting for 
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California quotations on 


less money. 
fancy valencia juice varies somewhat and 
the market seems to be around 85c for 
12 oz., $1.10 for 2’s and $2.50 to $2.60 


for 46 oz. The expected pickup in buy- 
ing on California juice has not as yet 
developed, but with Florida so well sold, 
the buying should be resumed shortly. 
From present indications, Florida can- 
ners will have no orange or blended juice 
available when the new pack starts in 
October and very little, if any, grape- 
fruit juice. 


CANNED SEAFOODS There has been 
more interest shown on fancy grades of 
red Alaska salmon, with the market 
ranging from $22.60 to $23.00. Hot 
weather demand has proven to be the 
stimulus, although interest on salmon 
seems confined primarily to _ better 
grades, which is in line with the house- 
wife’s feelings on all canned foods. Can- 
ners are expected to start packing new 
pack shrimp within the next week or ten 
days, although according to reports re- 
ceived here, the price will be high as 
usual. Fresh market demands for shrimp 
have proven a difficult hurdle for can- 
ners and as long as this demand persists 
prices on canned shrimp will, no doubt, 
remain at present levels which will hold 
sales to a minimum, as consumers have 
shown stubborn resistance to retail prices 
based on present costs. Heavy packing 
on albacore tuna is expected to bring re- 
newed and more abundant offerings of 
this popular item. Present quotations 
range from $21.00 to $21.50 per case and 
so far, the supply has not been sufficient 
to take care of the demand. Here again, 
extremely hot weather has _ increased 
sales, intensifying buyers’ efforts to 
cover on additional quantities. The trade 
is looking for further supplies of lobster, 
but with the pack well sold, apparently 
nothing is available in first hands. Sar- 
dines remain very much on the short 
side and if the weather continues any- 
where near its present state, canned sea- 
foods of all kinds will remain on the 
wanted list. 


CALIFORNIA MARKET 


Market Firm With But Little Stocks Unsold 
—Bean Growers Await Outcome Of Crop— 
Large Packs Of Fruits Promised—Peaches 
Selling In Volume—Tomato Canning Begins 
—Salmon Pack Progressing Nicely. 


By “Berkeley” 


Berkeley, Calif., August 8, 1947. 


THANK yYOoU—The trade here is com- 
menting on the 70th birthday anniver- 
sary of THE CANNING TRADE and 
the general expression of those who have 
noted the event is that they hope they 
may still be as useful when they reach 
that age. So HAPPY BIRTHDAY from 
California. 


FIRM—The market here continues firm, 
with activities limited only by the fact 
that but little remains unsold in so many 


THE CANNING TRADE 


Sales of new pack fruits and 


lines. 
vegetables and some kinds of fish have 


been far ahead of expectations. Every 
effort is being made to keep canned 
foods out of the hands of speculators and 
canners are urging that these be passed 
on to consumers with only the usual 
margin of profit. Some are still opera- 
ting on an allotment basis. 


DRY BEANS—Canners are making feel- 
ers preparatory to entering the dry bean 
market for supplies but most orders are 
going unplaced. California growers in- 
dicate they will not be interested in 
making important sales until after har- 
vest and shippers are likewise cautious. 
Somewhat less favorable crop reports 
are coming from southern California, 
where extremely high temperatures have 
caused some deterioration. The most 
promising factor in the situation is that 
the acreage is very large. Small whites, 
in which canners are especially inter- 
ested, are quoted at $16.00 per 100 
pounds, baby limas at $10.75 and stand- 
ard limas at $21.00. Prices are the high- 
est in many years, the nearest approach 
being the crop year 1917-18. 


FRUITS — Canneries are operating to 
capacity on peaches, pears and fruit 
cocktail, with operations also gettiug 
under way on tomatoes. So far, labor is 
in good supply, and about the only fruit 
that has been permitted to go to waste 
is freestone peaches grown largely for 
the fresh fruit market. With peaches 
and fruit cocktail in good demand and 
sugar in ample supply, large packs of 
these are promised. 


PEACHES — Considerable interest is 
being shown in Elberta peaches and sales 
in considerable volume have been made at 
these prices: fancy halves, No. 2%s, 
$2.90 and No, 10s, $9.75; choice halves, 
No. 2%s $2.70 and No. 10s $9.15; stand- 
ards, No. 2%s, $2.35 and No. 10s $8.00; 
water, No. 10s, $6.25 and pie, $6.75. 
Several packers offer fruit either sliced 
or halves at the same price. Hawaiian 
pineapple is in demand at $2.50 for No. 
2s sliced, $2.20 for No. 2s and 1.12% 
for No. 1 flat. Chunks in No. 2%s move 
at $2.50. 


COCKTAIL—The F. G. Wool Packing 
Company, of San Jose, Calif., through 
its selling agent Eugene M. O’Neill, has 
brought out prices on 1947 pack fruit 


OSWALD BOXER, INC. 


67 Wall St, NEW YORK 5, N. Y. 
Tel. Whitehall 4-0693 


EXPORTERS OF CANNED 
and DRIED FOODS 


Will welcome additional accounts 
of Canners not represented in 
foreign markets. 
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cocktail. Only fancy is offered, but this 
is to be had in either extra heavy syrup 
or heavy syrup. That packed in extra 
heavy syrup is moving at $2.25 for No. 
i talls, $3.50 for No. 24s and $12.50 for 
No. 10s. Prices on the pack in heavy 
syrup are 5 cents a dozen less for No. 1 
talls, 10 cents less for No. 2%s and 50 
cents less on No. 10s. Some other pack- 
ers make use of the heavy syrup designa- 
tion, offering the finished product as 
choice. Others are putting out a pack 
in the 8-oz. size, with this priced at $1.25 
for fancy and $1.20 for choice. 


BLUE LAKES—Formal opening prices on 
new pack Blue Lake green beans have 
been named by the San Jose Canning 
Company, one of the few California 
packers of this item. The crop is turn- 
ing out a rather smaller yield per acre 
this season, but quality of output is high. 
Opening prices on Whole Beans are: 


Fancy 1 sieve, No. 2s $2.70, No. 10s 
$13.00; 2 sieve, No. 2s $2.40, No. 10s 
$12.00; 3 sieve, No. 10s $11.00. 


Cut Beans—Fancy—2 sieve 1%” cut, 
No. 2s $2.20, No. 10s $11.50; 2 sieve 
mixed cuts, No. 2s $2.10, No. 10s $11.00; 
3 sieve French style, No. 2s $2.35, No. 
10s $11.45; 3 sieve 14%” cuts, No. 2s 
$2.00, No. 10s $10.00; 2 sieve mixed cuts, 
No. 2s $1.90, No. 10s $9.50; Choice—4 
sieve 14%” cuts, No. 2s $1.75, No. 10s 
$8.70; 4 sieve mixed cuts, No. 2s $1.65, 
No. 10s $8.20; Standard—5 sieve 114” 
cuts, No. 2s $1.35, No. 10s $6.75; 5 sieve 


mixed cuts, No. 2s $1.25, No. 10s $6.25; 
Blended 4-5-6 sieve French style, No. 2s 
$1.70, No. 10s $8.50. 


TOMATOES—The canning of tomatoes is 
under way and will become general with- 
in a week, or earlier than usual. Acre- 
age devoted to tomatoes for canning is 
estimated at 136,000, or slightly more 
than in 1946 when 1,330,600 tons were 
harvested. Tomato paste is moving at 
$8.50 for 6-oz. and $9.95 for 7-oz., but 
buying is on a limited scale. Much more 
interest is being shown solid pack, or 
fancy tomatoes at $1.50 for No. ls, 
$2.02% for No. 2s, $2.47% for No. 2s, 
and $8.25 for No. 10s. Offerings are 
made of unpeeled pear shape tomatoes 
at $1.87% for No. 2s. 


SALMON—The salmon pack in Alaska 
is coming along in fine shape, the output 
being almost a million cases ahead of 
that of last year. On July 26th it had 
reached 2,404,539 cases, the output of 93 
canneries. And red salmon accounts for 
1,784,310 cases of the total. A good show- 
ing is also being made in British Colum- 
bia and on July 26th the pack had 
amounted to 219,898 cases, compared 
with 175,193 cases a year earlier. All 
but about 45,000 cases are Sockeyes. 
Albacore is running well off the Oregon 
coast, but fewer boats are in operation 
than in recent years. A record price of 
$510 a ton has been paid for some 
catches. 


for 


Spot Labeling 


available from stock. 


No. 660 for hand brushing 
No. 665 for table gummers 


Both these dependable tin pastes 
are usable on a wide range of sur- 
faces, including tin, galvanized 
blackplate, terneplate and glass. 
With Gold Seal Tin Pastes, you 
will have a permanent labeling 
job, done economically, safely. 
Gold Seal Tin Pastes are readily 
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LOMBARD at CONCORD STREET 
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——CONVEYORS—— 


Dura-Mil Filler 


CCURATE . . . dur- 

able... 
for-speed, the new 20 station Dura-Mil Filler is 
designed to give you matchless performance. 
A triumph in canning engineering, Dura-Milis con- 
structed to obtain the highest production results 
at the lowest possible cost. 


Designers and Manufacturers of Special Canning Equipment 
Seventh and Wood Streets, PHILADELPHIA, PA. 


GULF STATES MARKET 


Shrimp Canners Readying For Season Open- 
ing—Mexico Puts Tariff On Fishing. 


By “Bayou” 


Mobile, Ala., August 8, 1947. 


SHRIMP—Activities about the seafood 
canning plants at present are limited to 
repairing, painting and general overhaul- 
ing of buildings, machinery, equipment, 
boats, nets and gear in order to have 
everything in readiness for the opening 
of the shrimp season on or about August 
11, 1947. 

Very little production of shrimp is 
taking place now and probably less than 
in former years at this time, because the 
Conservation Department has been more 
active than heretofore in enforcing the 
law during closed season both in the 
inside waters and the outside waters of 
the State. According to the Conserva- 
tion law, the only place that shrimp boats 
can trawl during the closed season is in 
the Gulf of Mexico, three miles beyond 
the shore, which is very risky for small 
boats the size of the shrimp boats. 

Under the circumstances, only a few 
of the shrimp boats venture out in the 
Gulf and their catches are small. 


A considerable amount of shrimp has 
been withdrawn from the freezers this 
year, as is evidenced by the fact that 
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total holdings of shrimp in cold storage 
for all areas reporting were approxi- 
mately 769,270 pounds less than one year 
ago and were 172,340 pounds less than 
four weeks ago. 


MEXICAN FISHING — The following is 
quoted from the Fish and Wildlife Ser- 
vice of July 31, 1947: “The Executive 
Order fixing the tariff for commercial 
and sport fishing in Mexican territorial 
waters of the Gulf of Mexico and the 
Caribbean Sea by vessels of foreign 
registry returning with their catch to 
their home ports, entered into effect on 
July 2, 1947, according to a report from 
the American Embassy in Mexico City. 

“The tariff is progressively higher in 
proportion to the increase in tons capa- 
city, fluctuating from Pesos 50.00 an- 
nually for each general fishing permit 
when the vessels have up to two net tons 
capacity, to Pesos 2,000 when said net 
tons capacity exceeds one hundred tons. 

“The tariff also contains regulations 
on the registry of vessels and fishing 
nets, in which the quota of Pesos 5.70 
annually for each net ton capacity or 
fraction thereof is set for the former and 
Pesos 0.21 annually on each lineal motor 
or fraction thereof, based on the cork 
line, is set for the latter. 

“Other quotas are set for sport fishing, 
varying from Pesos 5.00, up to Pesos 
800.00 annually, depending upon the kind 
of fish which is to be caught and upon 
whether the applicants are foreigners 
residing outside of Mexico, Mexican na- 
tionals residing in the country, or 
foreigners residing in the country. 

“The sport fishing permit, valid for 
one month, for private yachts is Pesos 
25.00; for portable boats, Pesos 4.00, and 
much lower fees are set for Mexican 
boats. 

“Strict vigilance will be maintained in 
the Gulf of Mexico and the Caribbean 
to see that the foregoing regulations are 
fulfilled, and stern measures will be 
taken against any vessel fishing without 
the appropriate permit or without having 
paid the necessary fees. 

“It may be pointed out that the pro- 
visions of this Executive Order govern- 
ing commercial and sport fishing in the 
Gulf of Mexico and the Caribbean are 
identical with those contained in the 
Executive Order of November 17, 1939, 
regulating commercial and sport fishing 
in the Gulf of California and_ the 
Pacific Ocean.” 


FRUIT COMMITTEE STRESSES 
MERCHANDISING 


Research that will increase efficiency 
in the merchandising of deciduous fruits 
and their products is the most important 
problem of the industry for consideration 
under the Research and Marketing Act 
of 1946, according to recommendations 
recently submitted by the Deciduous 
Fruit Advisory Committee. 

To accomplish this goal the committee 
in a 5-page report makes these specific 
suggestions: (1) Increase educational 
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work among distributors, such work to 
be based on thorough studies of distrib- 
uting institutions now considered suc- 
cessful and on better knowledge of con- 
sumer buying habits and taste prefer- 
ences; (2) determine means of improv- 
ing quality and condition of the fruit 
in various stages of the marketing proc- 
ess so that they will have a better chance 
of reaching the consumer in optimum 
condition; (3) conduct studies to deter- 
mine more efficient methods of picking, 
packaging, processing, and storing of 
deciduous fruits, and to develop better 
facilities for handling the fruit, espe- 
cially in terminal markets; (4) make 
available to producers and marketing 
agencies the information they need on 
seasonal supply and demand, prices, 
transportation conditions, and foreign 
markets to help them produce and mar- 
ket the crop efficiently. 


The committee also indicates the need 
for new research toward wider and more 
complete utilization of the fruit crop 
through freezing, dehydration, canning, 
and new uses for fruit by-products. Un- 
der production research, the advisory 
group strongly urges further work to 
find ways of controlling virus diseases 
of stone fruits. Better insecticides and 
fungicides and improved equipment for 
applying them also need further study, 
the committee believes. 


BACK ON THE MARKET 
Morton’s sweet southern relish, a pop- 
ular item of the Morton Packing Com- 
pany, Louisville, Kentucky, before the 


war, is being put back on the market and 
is expected to quickly again catch the 
public fancy. The product, packed in 8% 
ounce jars contains sweet peppers, cab- 
bage, onions and spices. 


NEW TOMATO CANNERY 


Chester Packing Corp., Chestertown, 
Maryland, has acquired a building and 
installed modern tomato canning equip- 
ment, Packing got under way on July 30. 


THE CANNING TRADE 


NEW CLEANING MATERIAL 


A new, scientific cleaning material, 
Oakite Composition No. 83, particulary 
suitable for use in food and canning 
plants for manual operations where e’- 
fectiveness in cleaning and mildness on 
the skin of the operator are desirable 
characteristics, has just been announced 
by Oakite Products, Inc., New York. 


Because of a special protective ingre- 
dient in this new material, natural oils 
are not extracted from the skin thus pre- 
venting irritation or chapping of opera- 
tors’ hands. It is a soapless material 
and does not clean on the same principle 
as soap. It contains a special emulsify- 
ing surface-active ingredient which con- 
siderably steps up its detergent proper- 
ties. Dirt, grease, vegetable, fruit and 
other food residues, are removed rapidly 
and free rinsing properties no greasy 
film is left on equipment surfaces .. . nor 
is there any greasy ring around solution 
container as cleaning solution is drained. 
Used as directed it is safe even on sensi- 
tive metal surfaces. It is particularly 
effective in hard water areas .. . pre- 
vents build-up of lime scale deposits on 
surfaces treated. 


Among the successful uses of this 
material in food and canning plants as 
demonstrated by extensive tests, are: 
cleaning stainless steel, copper, tinned, 
aluminum and other surfaces of cooking 
kettles, vats, holding tanks, blanchers; 
washing, cutting, peeling, sorting and 
sectioning tables; cleaning conveyor 
trays, pans and buckets; cleaning gal- 
vanized trucks and carts; and for clean- 
ing painted walls, woodwork, ceilings, 
pillars and other painted surfaces where 
safety on paint and operators’ skin is 
essential. 

A free copy of a special service report 
describing this new material is available 
from Oakite Products, Ine, 118F 
Thames Street, New York 6, New York. 


TINY GREEN BEANS 


A new variety of tiny green beans, 
stringless and small enough to be canned 
without cutting, looms as a prospect for 
the metal package, says the Can Manu- 
facturers Institute. These newly-devel- 
oped midget ‘pods were evolved by Dr. 
A. F. Yeager, head of the horticulture 
department of the University of Now 
Hampshire, in response to an appcal 
from the canning industry. 

Experiments were carried on with the 
object of originating a fairly matu: ed 
pod with white seeds that could be c: n- 
ned uncut. Beans with white seeds : re 
preferable to those with colored seeds | e- 
cause they produce a clearer juice in (1e 
can. Both of these objectives were | t- 
tained in the final specimen bean. 


The new variety has a marked exc '1- 
lence of quality despite the smallness of 
the pod. Tests run on the seeds, wh ?n 
used as dry beans for cooking, were a s0 
found to be uniformly good. 
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YOU NEED— 


This new 7th edition of 


A Complete Course in Canning 


NOW 


Every canner in the business ought to have a copy of this book, 
filled as it is with tested, proven recipes for the handling and 
preservation of foods. Even the best informed will find this book 
helpful, worth its price many times over. Many heads of firms, 
upon seeing this new Edition, have ordered extra copies for 


themselves. 


We have tried totell you thatit is different to the previous editions, 
much better, more interestingly written, more complete in its cov- 


erage of items. 


You'll cherish your copy when you get it, we are not afraid to 


predict. 
Price $10. postpaid 


A Publication of 


THE CANNING TRADE 
20 S. GAY STREET BALTIMORE 2, MARYLAND 
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WANTED and FOR SALE 


There is many a firm who can readily use your unneeded 
equipment. It’s the opportunity for you to turn it into cash 
while fulfilling the other fellow’s need. Or you may need equip- 
ment yourself, or want to buy or sell or rent a cannery, or 
need help, or a job. Whatever your needs, you will get good 
results from an Ad. on this “Wanted and For Sale” page. The 
rates, per insertion—Straight reading, no display—one to three 
times per line 40c, four or more times per line 30c, minimum 
charge per Ad. $1.00. Count eight average words to the line, 
count initials, numbers, etc., as words. Short line counts as a 
full line. Use a box number instead of your name, if you like. 
Forms close Wednesday noon. The Canning Trade, 20 S. Gay 
St., Baltimore 2, Md. 


FOR SALE—MACHINERY 


“CONSOLIDATED,” serving American Industry for Over 
25 Years—For Sale: Retorts; Filters; Mixers; Fillers; Ex- 
tractors; Cappers; Crowners; Can and Bottle Labelers; Copper 
Cooking Kettles; Glass-lined Tanks; Pumps; Vacuum Pans, etc. 
Rebuilt and guaranteed. Prompt delivery. We buy and sell 
from a single item to a complete plant. Consolidated Products 
Co., Inc., 18-20 Park Row, New York, N. Y. 


We manufacture a general line of canning machinery and 
frequently take in good used equipment which we rebuild and 
offer for resale. Write us regarding your requiremnts for 
either new or rebuilt machinery. Copy of our new No. 700 
catalog for the asking. A. K. Robins & Co., Inc., Baltimore 2, Md. 


FOR SALE—Retorts and process crates, all sizes, S/J kettles, 
juice extractors, pasteurizers, stencil cutters, S.S. tubing, adjust- 
able 46 oz. and No. 10 labelers, casers, box stitchers, food chop- 
pers, pumps, okra and celery cutters, Ayars pea and bean fillers, 
4-pocket gallon tomato filler, Clipper cleaners, two complete 
Chisholm-Ryder whole bean lines. Will buy or sell your surplus 
machinery. We are no further away than your telephone. 
Ashley Mixon, Canning Machinery Exchange, Plainview, (West) 
Texas. 


FOR SALE—Used Cannery Equipment, new and as is, rebuilt 
Fillers, Extractors, Casers, Labelers, Case Sealers, Boosters, 
Forklifts, Boilers, Pasteurizers, Cookers. Cut your capital in- 
vestment and increase efficiency. Wire us your equipment needs. 
A. H. Maleolm Co., Orlando, Fla. 


FOR SALE—One practically new Chisholm-Ryder 16 foot 
Blancher with lifetime drum, with controllers and variable 
speed drive. Cost new $2300.00; will sacrifice for $1450.00. 
Used only 30 days. Adv. 4791, The Canning Trade. 


FOR SALE—Reasonably priced, one Burt Model PCE elec- 
trically operated Case Packer for 24 #2 cans. This machine is 
in good operating condition and will box up to eight (8) cases 
per minute. Chas. T. Wrightson & Son, Inc., Easton, Md. 


FOR SALE—2 #3 size Townsend belt drive Bean Cutters; 
1 #2 size Townsend belt drive Bean Cutter; 1 Sprague Duplex 
model 25 Corn Mixer; 1 Sprague No. 7 Corn Silker; 10—60 x 60 
Pea Grading Screens of various sizes; 1 large Generator; 1 
medium size Generator. Empire State Canning Co., Rome, N. Y. 


FOR SALE—Available now, 400 ft. new 14” 4-ply White Can- 
ners Conveyor Belt, 3/32 Rubber Coated, Top and Bottom. The 
Polk Co., P. O. Box 3208, Tampa, Fla, 
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WATCH THIS COLUMN FOR MVYEFKLY SPECIALS 


BARLIANT AND COMPANY has ilable for i diate shipment the fol- 
lowing used, rebuilt or new —— and equipment. All offerings are 
subject to prior sale at prices quoted F.O.B. shipping points. 
MACHINE, Doig +92, with 9 track feeder, nail pan........ $1,475.00 
5466—WR NG MACHINE, Miller Heavy-duty, Model MP, Thermo- 

static oo control, 4 HP, single phase motor, used 60 days....Bids Requested 
5459—STEAMERS, (15), #C-100 Alfred Peck & Co., 3 door, 3  com- 


partment, NEW or like NEW, Government surplus. poconaenedenssessesbiese Bids Requested 
(25), capacity crate of oranges per 
5.00 
5457—JAR LABELLERS, (2) World, complete with motors........cc0000 Bids — sted 
5455—AMMONIA COMPRESSOR, York, 6%x6%, Y-15, 180 RPM. with 


fly wheel, V-belts, motor sheave, 15 HP motor, produce 8 tons of 

refrigeration. Guaranteed 975.00 
5470—36” DRAG CONVEYOR—Approximately 295’ Rex 2698 Drop Forged 

chain with $20 attachments, A3-1 filler block, 36” x 8” scraper 


flights every fourth link, roller drive chain, herringbone gear 


547I—24” DRAG CONVEYORS—Approximately 110 ft. Rex 2548 

Forged chain with Soe and A3 Filler block attachments, 24” 4” 

sorapet flights every 6th link, Roller Drive Chain, Flex. coupling, 


motor complete with starter, Helical speed reducer.................. 2,860.00 
s472—24" DRAG VEYOR. Same as above except has approximately 

5478—HUSKERS, Food Co., Super Huskers, with 3 HP 


G.E. Each 
4717—STEAMER, NEW, orig. crate, continuous pressure, A-B FMC. fig. 
120” long, 14” dia., with flight worm conveyor, valves, 
motor. Each 7,000.00 
5273—DICERS. (5) Sterling, Model EMID, pulley drive. Each... 75.00 
With HP motor. Each KORN 
4716—LABELER, Ermold, with motor, 69 in. high x 32 X 86..cccccccc 235.00 
509I—KETTLE, Hubert. 190 gal., stainless steel clad, 402 pressure. 


325.00 


4335—DICER, Sterling, ID, No. 193, cap. 25-60 bu. per hr., belt driven, 
condition 395.00 
eee > RTS, (5) Rectangular, 16’ x 28” x 32” reinforced, NEW 
oe air control, 2 trucks ea.. reduced to. 285.00 
4698—COF FEE URN, Stainless steel battery, stainless line with 40 gal, 
hot water tank and 2—25 gal. urns complete with all fittings for 
hot water urn, stand part stainless steel and part galvanized, excellent 
condition 165 


Telephone, Wire or Write BARLIANT AND COMPANY if interested in any 
of the above items. Write for the Weekly Bulletin. 


BARLIANT AND COMPANY 


BROKERS-SALES AGENTS 
7070 N. Clark St. - Chicago 26, Ill. - Sheldrake 3313 


- In Used, Rebuilt and New Packing House 
SPECIALISTS Machinery, Equipment and Supplies 


FOR SALE—Three open top Cooling Kettles; one set Herring 
Bone Boiler Grates; one four inch Flue Expander; one 20 H.P. 
Orr & Sembower Steam Engine, horizontal; one Inspection 
Table, 11 feet long, 20” Rubber Belt, all steel construction, new 
last year; one 15 H.P. Electric Motor with variable speed switch, 
60 cycle, 3 phase, 110 volt. C. B. Osborn Sons, Aberdeen, Md. 


FOR SALE—Rebuilt No. 10 1” Waukesha nickel alloy Rotary 
Pump, complete with US Varidrive-Synchrogear % HP at 
110/220 V., 60 cycle, single phase, variable speed motor reducer 
drive. Rated from a maximum of approximately 128 gph 0# 
discharge pressure to a minimum of 24 gph at 60# discharge 
pressure. This unit has seen little use and is in very fine shape; 
quick cleaning type, sanitary construction; complete on one base. 
We will accept any reasonable offer; can be inspected and 
shipped immediately. Adv. 4798, The Canning Trade. 


FOR SALE—4 slightly used 9 x 16 Kraut Tanks; 1 No. 2% 
Rotary Exhaust Box; bargains for quick buyer. Isaiah K. Stoltz- 
fus, R. F. D. 4, Elverson, Lancaster Co., Pa. 


GOOD FOOD PROCESSING EQUIPMENT—Available for 
Immediate Shipment—4 Filler Machine Co. Stainless Piston 
Fillers, from 3 to 11 pistons; 6 Sterling and Urschel Dicers; 
2 Buffalo Kraut Cutters; 2 American Utensil Pickle Relish Cut- 
ters; 3 Buffalo and Boss Meat Mixers; 6 Juice Fillers, mone] 
and stainless; 4 Readco-Patterson Jacketed Spiral Ribbon- Hori- 
zontal Mixers; 4 Sausage Stuffers—200-300 lb. Complete Plants 
for Macaroni, Meat, Dog Food, Syrups, Vegetables, Fruits, 
Household Chemicals, Soaps, Bleach, Coffee and General Can- 
ning Equipment. First Machinery Corp., 157 Hudson St., New 
York 138, N. Y., Worth 4-5900. 
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FOR SALE — MACHINERY — Continued 


3 Single Snap 
Used two sea- 


FOR SALE—One Chisholm-Ryder Size No. 
Bean Pre Grader with Geared Motor attached. 
sons. Adv. 47104, The Canning Trade. 


FOR SALE—2 New CRCO Model F Snippers for immediate 
delivery in original crates. 1 CRCO Pea Viner used only 30 
days. A. H. Maleom Company, Orlando, Florida. 


WANTED — MACHINERY 


WANTED—We are in immediate need for Stainless Steel, 
Monel, Aluminum or Copper Kettles and Vacuum Pans; Re- 
torts; Filter Presses; Labeling Machines, and Packaging Equip- 
ment. Adv. 4799, The Canning Trade. 


GET MORE for your surplus equipment. List it with our 
bureau and sell directly to the next user. 50,000 manufacturers 
vet our offerings regularly. They need such units as Labelers, 
Dicers, Peelers, Retorts, Washers, Kettles, Dryers, Stills, Mixers, 
or what have you to sell. For quicker action and better price 
send full details and your price to: Equipment Finders Bureau, 
6 Hubert St., New York 13, N. Y 


WANTED—Can Labellers, Burt, Knapp or Kyler. 
The Canning Trade. 


Adv. 47100, 


FOR SALE — FACTORIES 


FOR SALE—New modern Tomato Canning Plant (also Grape- 
fruit Sections) fully equipped, nothing else to buy. Operated 
part of one season. Located in heart of best tomato and grape- 
fruit section in the Rio Grande Valley. Terms arranged so plant 
will pay for itself out of part of profits. P. O. Box 1728. 
Brownsville, Texas. 


FOR SALE — PLANTS 


FOR SALE—Rhubarb Roots. Northern grown, disease free 
Rhubarb Root divisions of Macdonald, Canada Red, and a limited 
quantity of Valentine, for delivery fall 1947. J. Phillips, Phillips’ 
arms, Chateauguay Village, Pro. Quebec, Canada. 


SITUATIONS WANTED 


POSITION WANTED—15 years experience as Production 
‘anager of citrus and vegetables in Florida. Have built and 
inaged production successfully of four plants packing up to 3 
lion cases per year each. Also have sales contacts for un- 
ited quantities both citrus juices and sections under private 
el. Interested only in making connection with financially 
ind and reputable canner. H. E. Greenlaw, 2724 Cambridge 

.. Lakeland, Fla. 


HELP WANTED 


‘ANTED—Skilled Operator for a fast Standard-Knapp 
eling Machine; year round steady job at good wages with 
‘ce for advancement if job is done well, and also able to train 
r operators. Also two good canning factory Mechanics; 
ild like one to have working knowledge of electricity who 
id do the rough electrical work that must be done in a can- 
» factory; the mechanical ability is that required for a ecan- 
: factory; experience desired; year round job for both 
chanies at good wages. Adv. 47102, The Canning Trade. 
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MISCELLANEOUS 


THERMOMETERS—We repair Mercurial Indicating Ther- 
mometers, Dial Thermometers and Recording Thermometers of 
all makes. Instruments are reconditioned like new. Satisfaction 
guaranteed. For economical savings ship your Thermometers 
to: Nurnberg Thermometer Co., 124 Livingston St., Brooklyn, 
Ne 


CORRUGATED SOLID FIBRE 


BOXES 


Phone: Curtis 0270 


THE EASTERN BOX COMPANY 
East Brooklyn P. O. BALTIMORE, MD. 


TANKS: 


FOR PROCESSING 
HIGHEST QUALITY 


WRITE FOR COMPLETE INFORMATION 


BERLIN CHAPMAN CO, 
BERLIN, WISCONSIN 


CANNING MACHINERY FOR ALL FOOD PRODUCTS 


For Treatment of Insects and 
Disease on Canning Crops 


CORONA 


INSECTICIDES & FUNGICIDES 


CORONA CHEMICAL DIVISION 

lp PITTSBURGH PLATE GLASS CO. 
G 

FOR CANNING OR FREEZING 


MILWAUKEE 1, WISCONSIN 
FANCIEST WHOLE-KERNEL CORN 


CORN CANNING EQuIPMENT 


Uniwew Comoeranyw Westminster. Md. 


HUSKERS— CUTTERS—TRIMMERS—CLEANERS | 
SILKERS—WASHERS and GRINDERS 
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Keep Your Steam Up! 
SPECIAL ATTENTION TO THE CANNER 
COMPLETE 
BOILER ROOM SUPPLIES 
and 
MAINTENANCE EQUIPMENT 


TUBE CLEANERS SAFETY VALVES GAUGES 
PACKING FOR ALL PURPOSES e KILSOOT FIRE SCALE REMOVER 
KEY SAFETY HAND HOLE CAPS e KEY SEALING COMPOUNDS 
BOILER AND MACHINE WORK 
No order too large or too small—Prompt Delivery 
Call Plaza 1415, write or wire at our expense 


C. A. KRIES COMPANY, INC. 
118LIGHT ST., | BALTIMORE 2, MARYLAND 


ALMANAC 


It contains the answer to most any 
question you want to know about 
the packs, acreage, yields, laws, 
regulations, labeling requirements, 
grades and Where To Buy your 
needs etc. Keep it Handy—you'll 
be surprised at its thoroughness. 


PRICE $2.00 


THE CANNING TRADE 
20 South Gay Street,  BALTIMORE-2, MARYLAND 


All the latest data 
FORMULAE — COOKING TIMES 


COOKING TEMPERATURES 
are included in the 7th edition of 


“A Complete Course in Canning” 


The Canning Trade 
20 S Gay Street 
Baltimore 2, Md. 


Price $10.90 
order your copy now. 
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SMILE AWHILE 


There is a saving grace in a sense of humor 
Contributions Welcomed 


A DRAWING CARD 


Father: “You first met my daughter at the seaside, I believe. 
She told me how she had attracted you.” 

Suitor: “Did she really, sir? Why, she told me you’d be 
furious if you found out she’d winked! 


HELP WANTED 


The fire brigade of a small village had turned out in response 
to a fire call. -While they were rushing their hand-cart through 
the village street an excited villager dashed up to the chief of 
the brigade. 

“Chief,” he shouted wildly, “another fire has started at the 
other end of the village.” 

The officer turned on the man and looked at him fiercely. 

“Can’t help that,” he snapped. “We’ve got our hands full 
here. They’ll have to keep the other fire going until we can 
get there.” 

A young lawyer had been retained by a farmer to prosecute 
a railroad for killing twenty-four hogs. He wanted to impress 
the jury with the magnitude of the injury. ; 

“Twenty-four hogs, gentlemen,” he said, “just think of it! 
Twenty-four—twice the number there are in the jury box.” 

“Were you ever pinched for going too fast?” 

“No, but I’ve been slapped.” 


It is hard to sell some men washing machines because they 
think they married one. 

Attorney: ‘Where was the defendant milking the cow?” 

Witness: “It’s hard to describe, Judge, but if you’ll bring in 
a cow, I’ll show you the exact place.” 


FAIR ENOUGH 


“Well, little man, what would you like to be when you grow 
up?” 

“I’d like to be a nice old man like you, with nothing to do 
but sit about and ask silly questions.” 

“Sedentary work,” said the college lecturer, “tends to lessen 
the endurance.” 

“In other words,” butted in the smart student,-“the more one 
sits the less one can stand.” 

“Exactly,” retorted the lecturer, “and if one lies a great deal 
one’s standing is lost completely.” 


KNOWS HER INSECTS 


Mr. J.: “My dear, this book is a remarkable work. Nature is 
marvelous! Stupendous! When I read a book like this, it 
makes me think how lowly, how insignificant is man.” 

Mrs. J.: “A woman doesn’t have to wade through four hundred 
pages to discover that!” 


CAMOUFLAGE 


Boob: “What are you doing with an apple tied on the enc 
of your fishing line?” 

Knutt: “Fishing.” 

Boob: “Yes, but what’s the apple for?” 

Knutt: “Bait.” 

Boob: “Bait! You should have a worm.” 

Knutt: “Well, there’s a worm inside the apple.” 


THE CANNING TRADE August 11, 1947 
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WHERE TO BUY 


The Machinery and Supplies you need, and the Leading Houses that supply them. Consult the advertisements for details 


SIEVES AND SCREENS. 

Berlin Chapman Company, Berlin, Wis. 
hisheledtpdee Co., Niagara Falls, N. Y. 
* H. Langsenkamp Co., Indianapolis, Ind. 
\. K. Robins & Co., Baltimore, Md 

Sinelair-Scott Co., Baltimore, Md. 


SPEED REGULATORS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
A. K. Robins & Co., Baltimore, Md. 
‘inclair-Scott Co., Baltimore, Md. 


SYRUPERS AND BRINERS. 
Berlin Chapman Company, Berlin, Wis. 
*hisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
4A. K. Robins & Co., Baltimore, Md. 


TANKS, Metal, Glass Lined, Wood. 


Berlin Chapman Company, Berlin, Wis. 
Thisholm-Ryder Co., Niagara Falls, N. Y. 

Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 

Lee Metal Products Co., Philipsburg, Pa. 

A. K. Robins & Co., Baltimore, Md. 


VACUUM PANS. 


Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Philipsburg, Pa. 


WASHERS, Fruit, Vegetable. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, 

Sinclair-Scott Co., Baltimore, Md. 

United Co., Westminster, Md. 


BEET CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md 
Sinclair-Scott Co., Baltimore, Md. 


CAN MAKERS’ MACHINERY 


General Machinery Corp., Hamilton, Ohio 


CORN CANNING MACHINERY 


CORN COOKER-FILLERS. 
Porlin Chapman Company, Berlin, Wis. 
sholm-Ryder Co., Niagara Falls, N. Y. 
od Machinery Corporation, Hoopeston, Il. 
K. Robins & Co., Baltimore, Md. 


ORN CUTTERS. 
‘in Chapman Company, Berlin, Wis. 
holm-Ryder Co., Niagara Falls, N. Y. 
Machinery Corporation, Hoopeston, III. 
! Bros., Morral, Ohio 
Robins & Co., Baltimore, Md. 
1 Co., Westminster, Md. 


RN HUSKERS AND SILKERS. 
Chapman Company, Berlin, Wis. 
im-Ryder Co., Niagara Falls, N. Y. 
Machinery Corporation, Hoopeston, III. 
| Bros., Morral, Ohio 
Robins & Co., Baltimore, Md. 

‘sir-Scott Co., Baltimore, Md. 

1 Co.. Westminster. Md. 


RN SHAKERS. 

Chapman Company, Berlin, Wis. 
1olm-Ryder Co., Niagara Falis, N. Y. 
Robins & Co., Baltimore, Md. 


‘RN TRIMMERS. 

n Chapman Company, Berlin, Wis. 
olm-Ryder Co., Niagara Falls, N. Y. 
Machinery Corporation, Hoopeston, III. 
‘1 Bros., Morral, Ohio 
r-Scott Co., Baltimore, Md. 

estminster, Md. 
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COOLERS, Continuous. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
A. K. Robins & Co., Baltimore, Md. 


CRANES AND HOISTS. 
Perlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


CRATES, Iron Process. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


CUTTERS OR CHOPPERS. 
Central Machine Works, Inc., Philadelphia, Pa. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


ENSILAGE STACKERS. 
F. Hamachek Machine Co., Kewaunee, Wis. 


EXHAUST BOXES. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


FACTORY TRUCKS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


FILLING MACHINES, Can. 
Berlin Chapman Company, Berlin, Wis. 
Central Machine Works, Inc., Philadelphia, Pa. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


KETTLES, Plain or Jacketed. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
A Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Philipsburg, Pa. 
A. K. Robins & Co., Baltimore, Md. 


KETTLES, Process, Retorts. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
A. K. Robins & Co., Baltimore, Md. 


Miscellaneous. 


KNIVES, 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, IIl. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md 
Sinclair-Scott Co., Baltimore, Md. 


LABELING MACHINES. 
Burt Machine Company, Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Il. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Morral Bros., Morral, Ohio 
A. XK. Robins & Co., Baltimore, Md. 


MIXERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
F. H. Langsenkamp Co., Indianapolis, Ind. 


POWER PLANT EQUIPMENT. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
A. K. Robins & Co., Baltimore, Md. 


PUMPS, Air, Water, Brine, S 
Berlin Ghapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, II. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


SEWAGE DISPOSAL SYSTEMS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Mi 
Sinclair-Scott Co., Baltimore, Md. 


GENERAL FACTORY EQUIPMENT 


AGENTS for Machinery Mfrs. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 


BLANCHERS, Vegetable and Fruit. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, II. 
A. K. Robins & Co., Baltimore, Md. 
United Co., Westminster, Md. 


BOILER ROOM SUPPLIES 
C. A. Kries Company, Inc., Baltimore, Md. 


BOXES (Metal), Lug, Field. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. Hamachek Machine Co., Kewaunee, Wis. 


BOXING MACHINES. 
Burt Machine Company, Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y 
Food Machinery Corporation, Hoopeston, II] 
A. K. Robins & Co., Baltimore, Md. 


BOX (Corrugated) SEALING MACHINES. 
Burt Machine Company, Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, II] 
A. K. Robins & Co., Baltimore, Md. 


BUCKETS, PAILS AND PANS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, II] 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 


CAN WASHING MACHINES. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill 
A. K. Robins & Co., Baltimore, Md. 


CAPPING MACHINES, Soldering. 
Food Machinery Corporation, Hoopeston, II] 
A. K. Robins & Co., Baltimore, Md. 


CHAIN ADJUSTERS. 
F. Hamachek Machine Co., Kewaunee, Wis. 


CLEANING AND GRADING MCHY., Fruits. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, II! 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 

United Co., Westminster, Md. 


CLOCKS, Process Time. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


COILS, Cooking. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 


CONVEYORS AND CARRIERS. 
Berlin Chapman Company, Berlin, Wis. 
Central Machine Works, Inc., Philadelphia, Pa. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
La Porte Mat & Mfg. Co., La Porte, Ind. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 
United Co., Westminster, Md. 


CONVEYOR BELTS, Cloth, Rubber, Wire. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
La Porte Mat & Mfg. Co., La Porte, Ind. 

A. K. Robins & Co., Baltimore, Md. 


CONVEYORS, Hydraulic. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Sinclair-Scott Co., Baltimore, Md. 


COOKERS, Continuous, Agitating. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
A. K. Robins & Co., Baltimore, Md 
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WHERE TO BUY — Continued 


CORN WASHERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, III. 


A. K. Robins & Co., Baltimore, Md 
Sinclair-Scott Co., Baltimore, Md. 
United Co., Westminster, Md. 


FISH CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, Ill. 


A. K. Robins & Co., Baltimore, Md. 


FRUIT CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, III. 


A. K. Robins & Co., Baltimore, Md 
Sinclair-Scott Co., Baltimore, Md. 
United Co., Westminster, Md. 


KRAUT MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, Ill. 


F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 


MILK CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Hoopeston, 


F. H. Langsenkamp Co., Indianapolis, Ind. 


PEA CANNERS’ MACHINERY 


BLANCHERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, III. 


A. K. Robins & Co., Baltimore, Md. 
United Co., Westminster, Md. 
CLEANERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y 


Food Machinery Corporation, Hoopeston, Il. 


A. K. Robins & Co., Baltimore, Md 
Sinclair-Scott Co., Baltimore, Md. 
United Co., Westminster, Md. 


GRADERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, Ill. 


A. K. Robins & Co., Baltimore, M 
Sinclair-Scott Co., Baltimore, Md. 


HULLERS AND VINERS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. Hamachek Machine Co., Kewaunee, Wis. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


PICKING TABLES. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, III. 


Sinclair-Scott Co., Baltimore, Md 
United Co., Westminster, Md. 


WASHERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, III. 


A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 
United Co., Westminster, Md. 


PINEAPPLE MACHINERY 


Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, III. 


A. K. Robins & Co., Baltimore, Md. 


PRESERVERS’ MACHINERY 


Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, III. 


F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 
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SNAP BEAN MACHINERY 


BLANCHERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, II. 
A. K. Robins & Co., Baltimore, Md. 
United Co., Westminster, Md. 


CUTTERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, II 
A. K. Robins & Co., Baltimore, M 
Sinclair-Scott Co., Baltimore, Md. 


GRADERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


PICKING TABLES. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III 
A. K. Robins & Co., Baltimore, M 
Sinclair-Scott Co., Baltimore, Md. 


SNIPPERS. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


TOMATO CANNING MACHINERY 


EXHAUSTERS. 
Berlin Chapman Company, Berlin, Wis 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltirnore, Md. 


PEELING KNIVES. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 


PEELING TABLES, Continuous. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


SCALDERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


WASHERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


TOMATO PRODUCTS & JUICE MACHINERY 


COOKING COILS for Kettles and Tanks. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 

Lee Metal Products Co., Philipsburg, Pa. 

A. K. Robins & Co., Baltimore, Md. 


JUICE EXTRACTORS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 


JUICE HEATERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Philipsburg, Pa. 
A. K. Robins & Co., Baltimore, Md. 


THE CANNING TRADE 


KETTLES. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohic 
; Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Philipsburg, Pa. 
A. K. Robins & Co., Baltimore, Md. 


PULPERS AND FINISHERS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


GENERAL SUPPLIES 


BASKETS. 


Planters Mfg. Co., Portsmouth, Va. 
Riverside Manufacturing Co., Murfreesbcro, N. C. 


BEDDING EQUIPMENT. 
Interstate Bedding Co., Chicago, Ill. 


BOOKS, on Canning, Formula, Etc. 


A Complete Course in Canning 
The Almanac of the Canning Industry 


BOXES, Corrugated or Solid Fibre. 
Eastern Box Company, Baltimore, Md. 


CANS, Tin, All Kinds. 
American Can Co., New York City 
Continental Can Co., New York City 
Crown Can Co., Philadelphia, Pa. 
National Can Corp., Baltimore - New York City. 


INSECTICIDES. 
Pittsburgh Plate Glass Co., Milwaukee, Wis. 
INSURANCE, Canners. 


Canners’ Exchange, Lansing B. Warner, Chicago 
Universal Underwriters, Kansas City 6, Mo. 


LABELS. 
Gamse Litho. Co., Baltimore, Md. 
R. J. Kittredge & Co., Chicago, Ill. 
Muirson Label Co., San Jose, Cal. - Brooklyn, N. Y 
Piedmont Label Co., Bedford, Va. 
Simpson & Doeller Co., Baltimore, Md. 
Stecher-Traung Litho. Corp., Rochester, N. Y. 
United States Printing & Litho. Co., Cincinnati, O 


LABORATORIES, for Analysis of Goods, Etc. 
American Can Co., New York City 
Continental Can Co., New York City 
National Canners Assn., Washington, D. C. 


PASTE, CANNERS’. 


Dewey & Almy Chemical Co., Cambridge, Mass. 
Clark Stek-o Corp., Rochester, N. Y. 

F. H. Langsenkamp Co., Indianapolis, Ind. 

A. K. Robins & Co., Baltimore, Md. 


SALT. 


Diamond Crystal Salt Co., Inc., St. Clair, Mich. 
Worcester Salt Co., New York City 


SEASONINGS. 


Basic Food Materials, Inc., Cleveland, Ohio. 
Product Advancement Corp., Benton Harbor, Mich. 
Wm. J. Stange Co., Chicago, Il. 


SEEDS, Canners’, All Varieties. 


Associated Seed Growers, Inc., New Haven, Conn 
Corneli Seed Co., St. Louis 2, Mo. 
Michael-Leonard Co., Sioux City, Ia. 

& Co., Minneapolis, Minn. 
Rogers Bros. Seed Co., Chicago, III. 

F. H. Woodruff & Sons, Inc., Milford, Conn. 

S. D. Woodruff & Sons, Inc., Orange, Conn. 


SEEDS, PEA AND BEAN. 


Associated Seed Growers, Inc., New Haven, Conn 
Corneli Seed Co., St. Louis 2, Mo. 

Gallatin Valley Seed Co., Bozeman, Mont. 
Michael-Leonard Co., Sioux City, Ia. 

Northrup, ae & Co., Minneapolis, Minn. 
Rogers Bros. Seed Co., Chicago, Ill. 
Washburn-Wilson Seed Co., Moscow, Idaho 

F. H. Woodruff & Sons, Inc., Milford, Conn. 

S. D. Woodruff & Sons, Inc., Orange, Conn. 


SEED, TOMATO. 
Associated Seed Growers, Inc., New Haven, Conr 
Corneli Seed Co., St. Louis 2, Mo. 
Michael-Leonard Co., Sioux City, Ia. 
Northrup, Kin Co., Minneapolis, Minn. 
F. H. Woodruff & Sons, Inc., Milford, Conn. 
S. D. Woodruff & Sons, Inc., Orange, Conn. 


SUGAR, DEXTROSE. 
Corn Products Sales Co., New York, N. Y. 
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ALUMINUM AND ENAMELED PANS 


14-Quart Tomato Peeling Pans 


Aluminum and Enameled Tomato Peeling Pails and 


cc. Pans in stock for immediate delivery. A full line 
of cannery supplies. | Order at once for prompt 
delivery. 


P.S. Write us with regard to the Robins Can 
Unscrambler—capacity up to 400 or more No. 2 


cans per minute. 


FOR THRESHING 
A. K. ROBINS & COMPANY, Inc. LIMA BEANS 


Manufacturers of Canning Machinery 


113 E. Lombard St, BALTIMORE 2, MD. The threshing of green lima beans 


for canning or freezing purposes 


presents problems considerably 
different than peas. Our organiz- 
ation has carefully studied this 
problem and we have developed the 
most complete and efficient line of 


ARTISTIC ee machinery for this purpose. Be- 
ARE ELS cause of their greater efficiency 
as and sturdy construction, Hama- 

4 chek Viners and Equipment are 

extensively used on this product. 


May we help you improve your 
lima bean pack?—and your profits? 


«FRAP 


AMACHE 


Green Pea Halling 
Established 1880 
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Heavy Pack 


A Woodruff Strain “Seed-Engineered” 
For Yield 


Attractive, glossy dark green leaves of excellent canning and freezing quality — that’s 
et Woodruff’s Heavy Pack. The leaves are vigorous and sturdy — both you and your 
x growers will be well pleased with the yield. 


Here’s another example of how Woodruff “Seed Science” is working to provide a 
profitable partnership between canner and grower. Remember, a fine pack starts 
with the right seed — Woodruff Seed. 


F. H. WOODRUFF & SONS _ 


SEED GROWERS 


MILFORD, CONN. @ BELLEROSE,L.1. @ TOLEDO @ ATLANTA @ SACRAMENTO @ DALLAS @ MERCEDES, TEX. 
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